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PRECISION NOJAX casings cut your costs and build your profit margin 
these five ways: (1) new quick-opening caddy speeds work at the stuffing 
horn; (2) long lengths reduce number of operations; (3) patented shirring 
with much wider opening affords much faster meat flow; (4) uniformity of 
casings helps control package weight; (5) extra strength prevents breakage 
and meat loss. Ask your VISKING Technical Sales Representative for the 
newest information on PRECISION NOJAX Casings. 


PRECISION NN(}J A X CASINGS 


First and last word in food casings VISKING COMPANY vision oF CORPORATION 


VISKING, PRECISION, NOJAX and UNION CARBIDE are trademarks of Union Carbide Corporation. 6733 West 65th Street, Chicago 38, Illinors 
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THE GLOBE COMPANY 
Sowing the Meat Qudustry Since 1914 


4000 SOUTH PRINCETON AVENUE °* CHICAGO 9Q, ILLINOIS 
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HICKORY SMOKED 





THE BRAND IN DEMAND 


They II bring your bacon home — 


when its packaged in 


~VITAFILMWWNE 


Never did a bacon package offer so 
many worth-while advantages — at so 
little cost. At left you see six reasons 
why VITAFILM WNF is winning votes on 
both sides of the counter. A free booklet 
gives you the whole happy story about 
VITAFILM for bacon and other meat 
products. Write Goodyear, Packaging 
Films Dept. A-6419, Akron 16, Ohio. 


GOODFYEA 


Nitafilm, a Polyvinyl chloride —T. M. The Goodyear Tire & Rubber Company, Akron, Ohie 
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If you buy—or sell 
in the Manufacturing 


Meat Industry 


Direct mail advertising 


can help you do a better job 


Use the NP direct mail service, a complete 
service for the merchandising and distribu- 
tion of promotion material through the mail 
including: 


Printing and reproduction service for 
all types of direct mail . . . reprints, 
letters, circulars, reply cards and other 
literature. Complete addressing and 
mailing service using Provisioner guar- 
anteed lists which insure maximum ef- 
fectiveness for your direct mail adver- 
tising. 


Let the Provisioner handle your mailings. 
You will save time, trouble, confusion and 
money. And, you will eliminate the trouble- 
some and tedious job of compiling and 
maintaining your own lists. 


National, regional or selective mailings to 
packers, sausage manufacturers and ren- 
derers. Write or ask now for cost and de- 
tailed information. 


THE NATIONAL 


2 ay 


15 WEST HURON STREET 
CHICAGO 10, ILLINOIS 
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OvISIONer 
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Former Packer Feeds for Beef 

Hameister works on his theory that proper 
feeding plays a large part in production of 
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Steaks—Alike in Size and Shape 

New forming machine developed for Chicago 
company turns out tenderloin steaks of simi- 
lar shape as well as weight for airline use. 
Bacon Packaging Mechanized 22 
New Armour cartons are set up mechanically, 
filled by hand with shingled groups, closed 
mechanically and conveyed to packoff. 
Flotation Waste Treatment 

Multiple application of tiny air bubbles floats 
solid waste to the surface. 

What's New in Research 
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made at annual meeting of American Society 
of Animal Production. 

Market Summaries 

All Meat, page 45; Processed Meats and 
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You get uniform size, uniform weight in skinless franks and 


Other linked sausage made in PRECISION NOJAX casings. re) ane 


Time after time your product is uniform. That means you cut down : 

on makeweight when you package. Another reason why you get a 
better results and lower production costs with VISKING’s PRE- a ii SHORT ON 
CISION NOJAX casings. Hit 


at 


PRECISION NO JAX casines 


First and last word in food casings VISKING COMPANY owvision or CORPORATION 


VISKING, PRECISION, NOJAX and UNION CARBIDE are trademarks of Union Carbide Corporation. 6733 West 65th Street, Chicago 38, Illinois 
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STOP 
FUMBLING 


VISKING'S 
NEW 
“NO-FUMBLE” 





CADDY 

FLIPS ITS LID 
FOR 

FASTER 
UNLOADING 


Handling PRECISION NOJAX casings is faster and easier than ever, 
now. They come in a new caddy with perforated front and top—one LONG ON 
rip flips its lid. No tugging and tearing. No casings all over the floor. PROFITS 


No time wasted. 
Ask your VISKING Technical Sales Representative about the new 


‘‘no-fumble’’ caddy and speed your skinless frank production all 


along the line. a sabe 


PRECISION NQJJAX casines Ey | 


. . 10N 
First and last word in food casings VISKING COMPANY ovvision or CORPORATION 
VISKING, PRECISION, NOJAX and UNION CARBIDE are trademarks of Union Carbide Corporation. 6733 West 65th Street, Chicago 38, Illinois 
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Brokerage Sor WUC PROVIDES THE MOST COMPLETE 





CONCENTRATED AUTHORITY ON THE BUYING AND SELLING OF CARLOAD LOTS... 


Product must move before business can thrive— is 
. . Ne 
and to move product successfully requires widespread = 
contacts, thorough knowledge of markets and trends, ee 
and geared-to-the-minute operations to take = 
advantage of market fluctuations. \ 
Brokerage service provides the most complete, E 
2 tn 
concentrated power required to buy or sell product 2 
in carload lots. The full energy and entire resources of .. 


the broker are directed along these lines. 


Use the broker as a contact man for the sale or 
purchase of product required to keep stocks balanced. 
You'll save time, effort and money. It is through 





him that you get the information upon which prices 
are based. The definite saving in executive time 

in your plant will more than pay the 

reasonable cost of service rendered. 








te? 
JOHN E. STAREN CO. SAMI S. SVENDSEN \ 
120 S. LaSalle ° Chicago 3, Ill. 407 S. Dearborn St. + Chicago 5, Ill. 3 
Fresh Meat - Lard & Oils - Canned Meats HArrison 7-9895 
RAndolph 6-9277 Sausage Casings Animal Glands 
INTERNATIONAL MEAT BROKERS, INC. NATIONWIDE BROKERAGE CO. MAX J. SALZMAN oe 
616 E. Glenoaks Blvd. ° Glendale, Calif. 130 Newmarket Sq. + Boston 18, Mass. 2618 W. Madison St. © Chicago 12, Ill 
CHapman 5-8561 TT: GLDL CAL 9887 GArrison 7-6600 SAcramento 2-4800 
Cable: Millerhays Boneless C & C Meats & Beef Trimmings Sausage Casings 


Australian & New Zealand Meat 
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d° THESE LEADING BROKERS WELCOME AN OPPORTUNITY TO DISCUSS YOUR NEEDS WITH YOU 
d 
ad 
WALSH-BROWN-HEFFERNAN CO. BUSSE BROKERAGE fs HESS-STEPHENSON CO. 
3449 W. 48th PI. ° Chicago, Ill. Board of Trade Bldg. * Chicago, Ill.) (327 S. LaSalle St. + Chicago 4, Ill. 
YArds 7-3737 Teletype CG 2658 WEbster 9-3113 } !  WAbash 2-5690 WaAbash 2-0440 
Packingheuse Products Dressed Hog Specialists Packinghouse Products 
SLOMAN, LYONS BROKERAGE CO. MYRON SNYDER, INC. 
12, Ill 32 10th Ave. N.Y. * 327 S. LaSalle, Chge. Fruit & Produce Exch. * Boston 9, Mass. 
Algonquin 5-0010 HArrison 7-7712 Richmond 2-2930 
Teletype NY 1-3482 CG-330 Boneless Beef & Beef Trimmings 
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FUMANE 


Humane Slaughtering installations being made by packers prove conclusively the 











efficiency and economy of BOSS equipment. Reasonable cost and minimum plant re- 


arrangement are among the advantages of BOSS Humane Slaughtering techniques. 


No. 1004A ELECTRIC STUNNER IS FASTER! 


Pat. Appl. For 


BOSS No. 1004A Electric Stunner may 
be provided with either ‘‘Wand" type 
applicator or ‘‘Pistol'’ applicator. 
*‘Wand"' is preferred for smaller kills, 


as stationary restrainer usually requires 





that operator reach for hogs. *‘Pistol'’ 





is preferred with moving restrainer in 


which hogs are correctly positioned for 











stunning. 


Operates at voltages of 70, 150, 225, 300 and 400 and for any period from 1% second to 3 
seconds. Provided with circuit breaker. Will stun any size hog long enough to stick and bleed 
properly. In use in many small and large plants. 

BOSS Elther Stunner still available at lower price. Voltage 70, 150, 225, and 300 for from \2 to 


1% seconds. Most economical and efficient way to comply with Humane Slaughtering Laws. 


No. 1006 CRADLE RESTRAINER [S PROVEN! 


Pat. Appl. For 





BOSS No. 1006 Cradle Restrainer features (left below) the entrance gate is closed. The 
fast, efficient stunning of hogs and puts your weight of the hog drops the floor when the 
plant in compliance. After hog enters Restrainer lock. is released, wedging the hog between 
the sloping sides of the 
Restrainer. While re- 
strained, the hog is 
stunned electrically — 
and then immediately 
ejected from the Re- 
strainer (right below) 
to a sticking or shack- 
ling table. Can be fur- 





nished for right or left 
hand entrance. Left 


hand shown. 


THE pe ae SUPPLY COMPANY 
CINCINNATI 16. OHIO 





THE NATIONAL PROVISIONER, JANUARY 14, 1961 





4 * 
2 e" tal i 


S GEBHARDT'S CONTROLLED 
REFRIGERATION PROTECTS 
AGAR'S FINE PORK PRODUCTS. 


The first installation of Gebhardt’s 

: Controlled Refrigeration was made in 

a 1939. Since that time Agar has pur- 

i | We chased Gebhardts in 1947, 1948, 1949, 

Sah , 1950, 1951, 1954, 1955, 1956 and 1957. 
he 


St 
i : 
d 
ro 


wpe 


Agar’s smoked meat products are flash 


chilled by Gebhardt’s Controlled Re- 
frigeration. 


“GET A FACTORY PERFORMANCE GUARANTEE” 


Our engineering department will work with you or your architect 
on laying out your refrigerating equipment, and will absolutely 
GUARANTEE its performance. 





BULLETIN 101 


GEBHARDT'S CONTROLLED REFRIGERATION SYSTEMS 


MANUFACTURED BY ADVANCED ENGINEERING CORP. 
3625 W. ELM ST. ° MILWAUKEE, WISCONSIN ° 





FLAGSTONE 2-2800 





N.Y. Supermarkets’ “Sales Days” 


Machines tie 1500 


“Package tying machines contribute 
directly to the profits of our meat de- 
partments,” says Mr. Aaron Friedman, 
an official of Walbaum’s Supermarkets, 
Long Island, N.Y. 


“To provide our customers with roasts 
the way they want them—“‘ready for 
the oven’—we tie as many as 1500 dif- 
ferent meat packages on our weekly 
Sales Days. To tie this volume by hand 
would, of course, be impossible,’”’ he 
added. In each of Walbaum’s 30 stores 
Bunn Package Tying Machines help 
prepare cuts of meat neatly and quickly. 


About costs, Mr. Friedman says, 
*‘Bunn machines increase efficiency and 
reduce operating costs sufficiently to 
pay for themselves in a few months.” 


Supermarkets across the nation are 
saving money, increasing sales, and 
making better use of personnel with 
Bunn machines. 


This slip-proof, tamper-proof knot 





always says, “Tied by Bunn.” 


become “Profit Days” as... 


roasts, neat, fast 


Only a Bunn Tying Machine 
gives you these advantages: 


Ten times faster than hand tying. 


Cuts twine costs by as much as 30%. 











| 
| 
| 
| 


Ties virtually anything that can be tied | 


by hand, regardless of shape. Adjusts | 
automatically to package size. 


Anyone can operate. No experience or | 


training needed. Proved safe, too! 


Wheels easily from one location to an- | 


other. Plugs into any 110 v outlet. 


Little or no maintenance. More than 50 
years of proved field service. 


Free illustrated brochure explains how | 


you can cut your tying costs. Use the 
handy coupon below. No obligation. 





PACKAGE TYING MACHINES 
for over half a century 


B. H. BUNN COMPANY 


7605 Vincennes Ave., Dept.NP-11, Chicago 20, lll. 
£xport Dept.: 10406 S. Western Ave., Chicago 43, lil. 


12 





FREE BROCHURE 


B. H. BUNN CO., Dept. NP-11 
7605 Vincennes Ave., Chicago 20, Ill. 





Please send free brochure which illustrates how we 
may cut costs with a Bunn Package Tying Machine. 


Name 





C 








r 7 


Address 





City Zone. State. ic 
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It Costs You 


MONEY 


to buy or sell without 
accurate knowledge 
of markets. 





The DAILY MARKET AND 
NEWS SERVICE, known 
throughout the meat industry 
as The Yellow Sheet”, is an 
accurate, comprehensive, de- 
pendable report on going 
prices for most every type of 
meat and by-product. 


Almost every important 
producer and packer uses 
“The Yellow Sheet” as a 
guide in selling. Wholesalers 
and large buyers use it as a 
guide in making purchases. 
Subscribers tell us “it pays 
for itself over and over” by 
the extra profit or savings 
they make by being properly 
informed. 


Just your name and ad- 
dress will bring you a 10 
day free trial subscription to 
“The Yellow Sheet,” so you 
can try it “on the job” and 
convince yourself. If it does 
not fill a need for you, you 
pay nothing. Here’s a “no- 
cost’ way to find out how to 
save money. 


SEND YOUR NAME 
AND ADDRESS TODAY! 


DAILY MARKET 
AND NEWS SERVICE 
“The Yellow Sheet” 

15 West Huron Street 
Chicago 10, Illinois 
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New England Provision Co. uses Taylor 
Smokehouse Control Systems to minimize 
shrinkage, shorten smoking time and 


cut operating costs... 


All the Julian smokehouses at the New England 
Provision Co. plant in Boston are under Taylor 
control. That’s one reason the company con- 
tinues to enhance the reputation of its NEPCO 
Brand Frankfurts, Bologna, Pastrami and Rolled 
Beef. 


In the picture above Anthony Camelio, Super- 
visor, stands in front of four Taylor FULSCOPE® 
Recording Wet-and-Dry Bulb Controllers used 
_to regulate process humidity and temperature. 
The dry bulb control adjusts the main steam 
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valve to maintain a constant temperature in the 
smokehouse. The wet bulb control keeps humid- 
ity constant by throttling the spray water valve 
and positioning inlet and outlet dampers to 
control the amount of recirculation. _ 


In your expansion or modernization programs, 
be sure to specify ““Taylor-equipped as usual.” 


Call your Taylor Field Engineer or write for 
Catalog SOOMP. Taylor Instrument Companies, 
Rochester, N. Y., or Toronto, Ontario. 





Laylor Lustruments 


MEAN ACCURACY FIRST 
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FOR THAT OLD-TIME COUNTRY FLAVOR... 
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...- HELLER’S PORK SAUSAGE SEASONINGS 


Appetizing, palate-pleasing . . . Heller seasonings have helped create an ever-increasing 


demand for old farm style pork sausage. 


Since 1893, Heller’s pork sausage seasonings have demonstrated their sales appeal to 
generation after generation. Heller’s laboratory controls and know-how, plus the 


finest ingredients available, combine to assure you uniform top quality, always. 


Fresh Pork Sausage Seasonings 
Season your fresh pork sausages to mouth watering perfection. Heller’s natural spice 


and semi-soluble formulas provide every desired variation. 


Smoked Country Style Pork Sausage Seasonings 


Choose from blends of tangy Heller formulas—for that delicious, farm-fresh flavor in 


all your smoked, country style pork sausages. 


ASK FOR FREE USABLE SAMPLES OF THESE SUPERIOR SEASONINGS 


If you have not received your free copy of Heller’s new book, “SAUSAGE FORMULAS AND 
SEASONINGS,” ask for it today. 


PURITY « INTEGRITY » UNIFORMITY 


B. HELLER & COMPANY 
CALUMET AVENUE AT 40TH STREET + CHICAGO 15, ILLINOIS 














Quinton Holland, Goldring chief engineer at control panel, CONTRACTOR: Jennings Refrigeration, Inc., Los Angeles. 


KRACK BUILDS ONE OF 


world’s largest unit coolers! 


SHIPS 6 WEEKS AFTER ORDER! 
Custom-made unit has 110,000 CFM CAPACITY! 


When the Goldring Packing 
Co., fast growing Los Angeles 
meat processing concern, built a 
new lamb chilling room they were 
faced with a refrigeration prob- 
lem—to secure equipment with 
enough cooling capacity to hold 
a 50 x 120 ft. room at a constant 
34°F. Ceiling mounted units were 
out, because of lack of clearance 
between the conveyor system 
and ceiling. 


A large custom floor unit was the 
answer and through Pacific 
Metals Co., western KRACK 
distributors, the order was placed 
with Refrigeration Appliances. 
The completed unit measures 
37’ x 12’ x 5’ and was shipped 
just six weeks after the order was 
received. The unit is built in 
two sections, each delivering 
55,000 cfm. Automatic defrost is 
alternated every 24 hours. 


Whatever your refrigeration problems are, you can depend on KRACK 
—for units that deliver SAFETY-MARGIN RATING—for QUICK 
DELIVERY on standard and custom units. 


mor Hy 


RACK) 
YW A REFRIGERATION 


APPLIANCES, INC. 





Manufacturers of Freon or Ammonia, 
Recirculated, Flooded or Direct 
Expansion Heat Transfer Equipment 


16 








Unit required two trucks for shipping. 
Here one-half of unit leaves Refrigera- 
tion Appliances plant at Chicago, 


Opening in wall of new addition at 
Goldring Packing Co., Los Angeles 
permits entry of each half of the huge 
Krack refrigeration units, 











MAIL i REFRIGERATION APPLIANCES, INC. 
COUPON ¢ 909 W. Lake St., Chicago 7, Ill. 
FOR Name 
INSTALLATION § Firm 
STORY & geet 
“BL” BULLETIN g 
City 


Zone 








State_. 
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And More to Come 


We suppose that by now almost everyone 
in the meat packing industry has read “Let 
Us Have Mercy on These Dumb Animals,” 
an article condensed in widely-circulated 
The Reader’s Digest from Together maga- 
zine, published by The Methodist Publish- 
ing House. 

The article recites the hoary and well- 
worn tales of alleged inhumane treatment 
of animals in the slaughtering operation and 
implies that occurrences such as these were 
typical in most meat plants prior to the 
passage of federal legislation on humane 
slaughter. 

We have no doubt that the article will 
prove to be a potent propaganda piece, both 
in its original publication and because it is 
being offered by The Reader’s Digest in 
reprint form to those who want to give it 
further circulation. What is it propaganda 
for? We believe the article spells this out 
clearly in the following quotations: 

1. “Now the law (federal) needs to be 
strengthened. Canada has recently pointed 
the way with strict legislation covering all 
meat for interprovincial and export trade. 
The new Canadian law .. . carries criminal 
penalties for violation.” In another place 
the authors describe the federal statute as 
“hardly more than a step in the right direc- 
tion. It carries no criminal penalties for 
violators.” 

(Obviously, the authors and those for 
whom they speak believe that no law is 
much good unless you can punish a violator 
by throwing him in the pokey.) 

2. “Meanwhile, one sure way to bring into 
line the thousands of small plants presently 
untouched by the federal regulation is to 
get action out of the state legislatures .. . 
In the name of decency, don’t these bills 
deserve everyone’s support?” 

We hope that our meat industry readers 
won’t be surprised by a swelling hue and 


, cry for the objectives listed above. 


News and Views 





Featured Speaker at the regional meeting of the southwest 


division, National Independent Meat Packers Association, will 
be Gordon (Parky) Parkinson, manager of operational plan- 
ning for Trans-World Airlines, Kansas City, NIMPA execu- 
tive secretary John A. Killick announced this week. The 
meeting is set for Friday and Saturday, February 3-4, at the 
Statler-Hilton Hotel, Dallas. Parkinson will address the Fri- 
day afternoon session on the theme of creative ideas and hu- 
man relations. The meeting will get underway at 9 a.m. Fri- 
day with reports from NIMPA officers. Three informal 
seminars led by U.S. Department of Agriculture officials will 
follow. The subjects and USDA experts on hand will 
be: Packers and Stockyards Act, Lee Sinclair; federal grading, 
John Pierce, and meat inspection, Dr. R. K. Somers. After 
Parkinson’s presentation on Friday afternoon, there will be 
seminars on beef and hides, sausage and legislation. Norman 
Brammall of Food Managment, Inc., Cincinnati, will speak 
Saturday morning on “Forecasting for Profits.” Three more 
seminars, on accounting, sales and advertising, and NIMPA 
services, will wind up the program. 

Meetings of several NIMPA groups will precede the re- 
gional gathering. The sausage and legislative committees will 
meet on Wednesday, and Thursday sessions are scheduled for 
the executive committee, board of directors, Wilbur LaRoe 
Foundation trustees and nominating committee. George Heil, 
jr., of Heil Packing Co., St. Louis, is chairman of the latter 
group, which will recommend a slate of officers for 1961-62 
just before NIMPA’s April 13-15 annual meeting at the Pal- 
mer House, Chicago. The convention, NIMPA’s 20th, promises 
to be the association’s biggest ever, with additional exhibit 
space now being arranged to handle an overflow demand. 


Bills To Make federal meat grading mandatory (HR-1035 by 


Rep. Abraham J. Multer, D., N.Y.) and to prohibit the im- 
portation of pork and other farm products from the Soviet 
Union, Poland and other Communist-dominated countries 
(HR-373 by Rep. H. R. Gross, R., Ia.) are in the flood of 
proposed legislation that has greeted the 87th Congress. 
Among other measures revived from the last Congress are 
a series of bills to strengthen antitrust control and federal 
antipreemption legislation (S-3 and HR-3) to spell out rules 
of interpretation for courts to use to determine whether Con- 
gress intends to occupy an entire field in which it legislates. 
The antipreemption proposal, which passed the House but not 
the Senate in both the 85th and 86th Congresses, became 
known as the Lawyers’ Full Employment Act. 


The New Federal regulation controlling moisture in hams 


and other smoked meats will be going through a “shake- 
down” period during the next several weeks, it was indicated 
at a meeting of the American Meat Institute provisions com- 
mittee and U.S. Department of Agriculture representatives 
late last week. AMI spokesmen pointed out that the shift 
from the finished-yield to a chemical-analysis basis for con- 
trolling moisture in smoked products raises numerous ques- 
tions, especially as to the sampling procedures and analysis 
technique to be used by the Meat Inspection Division, as out- 
lined in MID Memorandum No. 288. High among the questions 
is whether a center slice is an adequate sample of the lot of 
ham being tested. MID officials said they would welcome 
additional industry information that might be used to modify 
the sampling and analytical procedures. Dr. D. M. Doty, di- 
rector of AMI scientific activities, was asked to serve as 
chairman of an industry committee to assemble as much data 
as possible on the subject. 

The conference opened with a review by Dr. M. R. Clark- 

[Continued on page 42] 





BELOW: Jack Smallwood (left), 





Beef Theories Tested: 


Ex-Packer Turns His 
Talents to Feeding 


meat packing industry, 20 of 
them as a partner in a small 
beef killing plant that dressed about 
300 head per week, Herbert Ha- 
meister decided to enter the cattle 
feeding business. 
He had the opportunity to acquire 
a partially-completed barn and 
nearly 140 acres outside of Kent, O., 
and to put to a test his beef produc- 
tion theories—that feeder cattle can 


( FTER spending 32 years in the 





FEEDLOT operator Herbert Hameister (at left) sets mill 
blending controls that maintain preset percentages for 
ration components. In center, he wipes plate of mag- 
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general 
Smallwood Packing Co., Middlefield, O., examines large 
rib eyes on beef carcasses from cattle finished by Her- 
_ bert Hameister. TOP RIGHT: With fingertip control, grain 
truck driver moves auger boom into position over grain 
bin manhole. BOTTOM RIGHT: Cattle help themselves 
to high-protein ration discharged into trough by auger. 


manager, 


be purchased selectively and fed to 
yield meat-type beef, and that meat 
from these animals will have a large 
rib eye, a minimum of fat covering, 
an excellent color and will be tender. 

Working with Jack Smallwood, 
general manager, Smallwood Pack- 
ing Co., Middlefield, O., Hameister 
has been putting his theories to 
practical use and, to date, has been 
making good progress. 

In his previous business associa- 


tion Hameister bought most of the 
animals and sold much of the beef. 
Consequently, he acquired a defi- 
nite theory about the type of beef 
that meets consumer demands. Much 
of what will be acceptable can be 
determined by the physical charac- 
teristics of the animals. For exam- 
ple, if the rump’s conformity is such 
that it clearly will not yield—the 
so-called bottleneck animal—there 
is no point in buying it since the 


netic separator that collects pieces \of metal found in 
grain. In picture at right, owner Hameister sets distri- 
bution pattern for auger by locking indexer in position. 
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LEFT: Ground and blended feeds are conveyed from mill 
to feed hopper of trough filling auger. Small tank be- 
tween two large steel tanks is for holding purchased con- 






centrates used in formulating feed. RIGHT: Scale is used 
to sort and weigh animals at Hameister feedlot. Drive- 
ways connect with various pens and with loading ramp. 


carcass will not have the desired 
retail cutout, he explains. 

Once the desired animal has been 
purchased, the ability to put on flesh 
while holding down the level of fat 
involves dieting, just as with human 
beings, he says. 

His feedlot currently finishes 
about 1,000 head per year. Present 
facilities hold about 330 animals 
which generally are on high-protein 
feed for about 90 days to obtain 
the desired topping. 


too quickly, animals run the real 
risk of bloat. The condition of in- 
dividual animals is determined by 
noting their daily intake, waste, etc. 

Once acclimated, the cattle are 
moved into the feeding pens. The 
feeding plant has been designed to 
permit rapid formulation of the de- 
sired ration for mechanical feeding 
of animals. 

One end of the barn houses the 
feed mill. At present, the firm has 
two 21-ton-capacity steel bins set 
9 ft. 2 in. above the ground. The 
firm currently buys its corn from a 
local coop, Landmark Farm Bureau 
Cooperatives, which promises deliv- 
ery of an 8-ton load in 10 minutes. 

The coop’s truck is equipped with 
a Hoosier Products body that has 
hydraulic controls for tilting; for 
swinging and lowering, it has an 
auger boom that unloads the load 


the DESIRED CONFORMATION: 
2ef. Hameister visits local auctions and 
»fi- buys animals that in his judgment 
eef have the desired conformation for 
ich putting on flesh. The purchased an- 
be imals are hauled by truck to the 
ac- feedlot where they are placed ini- 
m- tially in an acclimation pen. Depend- 
ich ing on their previous type of feed, 
the it takes from 1 to 10 days for the 
ere animals to adjust to a high-protein directly into steel bins. 

















diet. If they are put on the new diet 


LEFT: Herbert Hameister (left), meat packer turned feed- 
er, checks feeding results with his son and partner in 
feedlot venture, Clayton Hameister. 


The steel bins feed into a Belle 






CENTER: Water 
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City electric mix mill that grinds 
the grain. Although it is presently set 
to blend only the input from three 
sources, the two large steel bins and 
a small concentrate hopper, the mill 
can blend up to five different in- 
gredients in a preset ratio. If the 
inflow from any one of the inlets is 
out of balance, the unit kicks off. 

Although the feedlot buys the best 
grains and pays a premium for well- 
selected grains, it still runs the mill’s 
output over a magnetic trap. It is 
surprising how much small metal, 
such as nails and barbed wire, that 
the magnet collects during a month’s 
time, Hameister remarks. 

FOUR MAIN TROUGHS: The 
concentrates are premixes purchased 
from major blenders. Some are med- 
icated and are used in the initial 
rations when animals are becoming 
adjusted to the high-protein diet. 

The ground grain is conveyed into 
the feed hopper of the Badger in- 


fountains have thermostatic regulators for holding de- 
sired temperature to prevent chilling of animals. RIGHT: 
Unit grinds corn cobs for roughage needed in feed. 
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dexer. This unit, which now extends 
130 ft., is an auger feeder that can 
feed any of the four main feed 
troughs. It is capable of feeding 12 
different stations. 

The ration balancing mill and the 
indexer permit management to blend 
the ration to the individual needs 
of animals in individual pens. If the 
animals need a high- or low-pro- 
tein or energy ration, it can be 
blended almost instantly. 

The feedlot reduces corn cobs 
with a Bousher mill and collects the 
feed in a truck for movement back 
to the feed mixing room. However, 
it intends to install additional bins 
and conveyors for moving this prod- 
uct to eliminate the extra handling. 
Corn cobs are used as roughage to 
keep the protein content at the de- 
sired level. Since grass cattle which 
are suddenly shifted to whole ear 
corn can suffer bloat, the grain has 
to be blended back as a separate 
ingredient. 

The pens in the fully-enclosed 
barn have several interesting fea- 
tures. At the rear, each of the pens 
has a self-feeding hayrack. Hay is 
lifted to the loft by bale hay con- 
veyors and stored next to the slat- 
type self-feeders. Once each month, 
a sufficient number of bales are 
opened and placed into the V slats 
of the self-feeder. This framework 
extends to the loft, so there is stor- 
age capacity for a month’s need. 

The floor is hard-packed dirt, 
with about 2 ft. of hay bedding that 
is freshened daily. Management is 
convinced that this is the best type 
of footing for the animals. To date, 
it has not experienced any incidence 
of foot rot. Hameister believes that 
this condition is caused basically by 
a hard, wet footing. 

PERIODIC CLEANING: The bed- 
ding is sufficiently deep to keep the 
area dry and is freshened daily to 
prevent any appreciable soiling of 
the animals’ coats. 

About once every five months, 
the pens are cleaned with a scoop 
bucket equipped tractor. 

Each of the stalls has a thermo- 
statically-controlled water fountain. 
Piping for these Pride of the Farm 
units has been copper-selected for 
its maintenance-free service life. 
Water in these units is changed ev- 
ery second day, an animal health 
step that management has found to 
be a necessity. 

Pens in the feed shed are ar- 
ranged in a U pattern and are in- 
terconnected so that animals can be 
driven to outside sorting pens and/ 
or to the Howe equipped scale 
house. Animals are examined peri- 
odically to determine their topping. 
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Management keeps a daily record 
of the feed input to individual pens, 
and checks the rate of gain for in- 
dividual animals each week. 

The animals are on a self-feeding 
program. The indexer feeds the cor- 
rect feed mix to each stall’s trough. 
In front of the trough are vertical 
bars set 19 in. apart. This setup pre- 
vents an animal from taking a snoot- 
ful of food and swishing it onto 
the floor. An animal may try this 
once or twice, but it learns quickly 
that it can get hurt by doing so, says 
Clayton Hameister, who is associ- 
ated with his father in the feeding 
operation. 

The feeding program has been 
planned on the basis of past experi- 
ence and knowledge gained from 
trade publications, agricultural ex- 
tensionist organizations, recommen- 
dations of concentrate suppliers, 
etc. However, the actual perform- 
ance of a given ration is checked 
against the rail at the packing plant 
that receives the animals. 

At present, the firm is selling 
most of its specially-fed animals to 
the Smallwood plant which pays a 
premium price. 

PROPER FINISH: Both Jack 
Smallwood and Herbert Hameister 
are convinced that a properly-fin- 
ished animal is worth at least $50 
more than a wasty animal of the 
same weight and grade. It is the 
simple arithmetic of 1.5¢ shop fat vs. 
$1 lb. steak, Smallwood explains. 

Many of the animals fed in the 
lot are finished with a rib eye of 
about 3 in. x 5.5 in., with a narrow 


bark of about .0625 in., and will 
grade Choice. Furthermore, it is 
possible with careful initial selec- 
tion of the feeder to finish an animal 
with a loin and round that will 
‘grade Choice even though the chuck 
might be graded lower. The packer 
must use his ingenuity and develop 
‘outlets for cuts so he can break and 
‘grade the primal cuts to his best 
advantage. The fact that the chuck 
section is lower in grade is not too 
important because this meat gen- 
erally is sold to customers who em- 
ploy tenderizing-moist cooking tech- 
niques, he declares. 

In its finishing program the feed- 
lot has attained an average gain of 
2.5 lbs. This is done strictly with a 
flesh-type buildup and without ex- 
cessive bark. The feeder has as his 
target a finish of 0.25 in. at the rib 
eye. While the average daily gain 
is 2.5 lbs., some animals have gained 
as much as 3.9 lbs. This is why the 
animals must be inspected and 
weighed periodically. 

Since the animals are fed on a 
high-protein diet, they are sold to 
yield at least 59.5 per cent, plus a 3 
per cent shrink. Generally, the 
shrink is less than the allowed per- 
centage, the father says. 

The animals usually are topped 
at 900 to 1,000 lbs. Each animal has 
its economic rate of gain and once 
it has reached an optimum weight, 
feeding to put on poundage gets to 
be expensive, he notes. 

The father and son feedlot oper- 
ating team is preparing to expand 
its operation soon. 
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CARCASS JUDGING pointers are given New York 4-H youths by Prof. Ellis 


x 


Pierce (left), swine meat specialist, New York State Agricultural College, 
Cornell University, at Tobin Packing Co., Inc., Rochester, N.Y. 4-H members 
are (I. to r.): Sue Herdman, Angelica; Linda Hotaling, Bath; Patricia Karn, 
Belfast; Lawrence Smith, Pittsford, and Donald Mitchell, Avoca. Group of 
about 100 4-H members met at Tobin plant for annual year-end meeting of 
participants in September state meat animal show at Caledonia Stockyards. 
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PORTION-CU7 tenderloin steaks are wrapped in film 
as they move on strand conveyors on both sides of the 
table. Note supply of steaks on tray in the background. 





LEFT: Placed in the shaping cups that ride above a 
conveyor, the wrapped meat is first compressed and then 
knocked out onto the packoff turntable. RIGHT: Employe 
examines the difference between the uniform!y shaped 
portions and their irregular unshaped equivalents. !n- 
line unit forms individual meat cuts into uniform shape. 



























































INDIVIDUAL pieces are placed in poly-lined shipping 
cartons with sheet separating the layers of meat cuts. 
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Same Size, Shape, Weight 





Steaks are Uniform 


From THIS Machine 


ERVING meals of uniform acceptability to 20 to 

100 plus captive patrons who sit side by side and 

look over each others’ shoulders is the problem 
faced by airline operators. 

Passenger satisfaction must be achieved on the ground 
level where the meals are prepared; once they are 
air-borne, about the best that can be done is to serve 
them while their eye- and taste-appeal are at a maxi- 
mum level. 

Preparing large quantities of beef tenders in uniform 
portions for inflight feeding presents a Chicago caterer 
serving airline kitchens with a minor production prob- 
lem: how to get portion uniformity. 

The difficulty is one of shape, not weight, since 
skilled butchers can make weight in cutting with only 
a few pieces falling into the under or over categories. 
However, even though the tenderloins are purchased 
in the correct weight range, there is enough difference 
between them so that the cut portions are not the same 
in shape. The airlines generally use a 5-o0z. portion, but 
they also want uniformity in size. 

All the passengers should have a portion of similar 
size, weight and shape on their platters; the warmup 
time is governed by the size and so is the initial cooking. 
The airlines try to strike middle-of-the-road “done- 
ness” in their steaks; a thin and long piece might be 
over-done, while a chunky piece might be rare. Since 
cost is a critical factor, the airline kitchens cannot 
test the individual pieces. They must be uniform in size 
so that they can be worked in a lot to a standard 
degree of doneness. 

The serving dishes used on the aircraft also require 
uniformity in portion size. If the meat takes up too 
much or too little space, the arrangement is not consid- 
ered appetizing. 

Uniform product is also desirable in packaging the 
meat in shipping cartons for freezing and trans ori 
to the airfield. Since the pieces are packaged to count, 
uniformity of size permits standardization on a shipping 
container that saves space and permits perfect closure. 
Moreover, a uniform mass can be blast-frozen to a 
predetermined temperature to assure auality protection. 

Faced with these needs, the catering service manage- 
ment consulted with Delano Conveyor and Equipment 
Co. Working with the caterer, the equipment firm de- 
signed and built an in-line machine that forms the 
individual steaks to a uniform shape. Since this is done 
hydraulically, with pressure applied to the face of the 
meat, there is some tendering of the meat as a by- 
product of the operation. 

In the packing operation, a shelf truckload of por- 
tioned steaks is brought to the head of the packaging 
table. Operators take the portions from the tray and 
wrap the pieces in sheeted film. The wrapping is per- 
formed on a belt conveyor which carries the wrapped 
piece to the machine input section. 

Employes feed the forming machine and also wrap- 
place the wrapped pieces in a series of cup-like 
molds. The cups ride on their own conveyor to which 

[Continued on page 25] 
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IN PACKAGING of 2-lb. thick-slice bacon, flat bacon 
cartons are erected by machine (left) and fed onto 
conveyor belt where they are filled by operator (cen- 


Armour Plant Uses Latest Equipment 


For Packaging 1-lb., 2-lb. Bacon Units 


EW BACON packaging ma- 

chinery that produces better 
looking, easier-to-open packages 
simply and efficiently has been in- 
stalled in Armour and Company’s 
South San Francisco plant. The lat- 
est equipment seals 1-lb. cartons of 
shingled bacon automatically and 
supplements another automatic 
packaging line installed several 
months ago for sealing 2-lb. units of 
thick-slice block bacon. 

New cartons for both types of 
bacon have been designed by Con- 
tainer Corp. of America, Chi- 
cago, the firm which also helped to 
develop the two packaging machines 
in cooperation with equipment man- 
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FROM CLOSING station, 2-lb. thick-slice bacon carton 
moves to sealing and compression unit (left) that al- 
lows sufficient time for adhesive to set good bond. Ba- 


ufacturers and the Armour firm. 

Plant management explains that 
the primary purposes of mechaniz- 
ing and eventually automating the 
bacon department are: 1) to produce 
a finished product competitive with 
any on the northern California mar- 
ket and, 2) to improve product ap- 
pearance and sanitation due _ to 
less handling. 

Savings have been made possible 
in packing the 2-lb. thick-slice bacon 
by a change in the design of the 
carton, which eliminates handling by 
operators and minimizes the possi- 
bility of smudges or other marks on 
the package. 

The old carton required hand 


ter). After filling, cartons are carried along line (right) 
where glue is applied and lid brought up and over. 
Layout utilizes T-shaped pattern to conserve space. 


packers to tuck the container’s 
tongues into a slot after it was filled. 
The new cartons are still hand- 
packed, but they are now handled 
mechanically from that point. The lid 
of the new package folds back com- 
pletely, allowing easy removal of the 
bacon by the consumer. It also closes 
easily and tightly for return to the 
refrigerator. 

The carton originates at Container 
Corp. as a lithographed die-cut 
blank that is steel roll waxed on the 
inner surface and cold waxed on the 
outer. Areas that are to be glued are 
dewaxed either during the window- 
ing operation or as a separate oper- 
ation on a folding-gluing unit. 

When the blanks reach the South 
San Francisco plant, they are fed au- 
tomatically into the new packaging 
system which consists of two slicing 
and checkweighing lines feeding 
into a single automatic carton form- 





con is delivered onto package line\ (center) from top 
of compression unit for inspection and packaging. Ease 
of removal (right) is a major feature of new package. 
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he This versatile unit has been field tested 
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r= 
NATURAL CASINGS. NOTE THESE 
te FEATURES: Portable, weighing only 
ing 26 Ibs., operable in wet areas, no 
iad electrical hazards; all parts are 
aoe stainless steel, chrome plated or 


anodized aluminum; no loose clips, 
2 easy to clean; only six moving parts, 
no adjustments necessary for different 
size casings, no lubrication required other 


than air lubrication. 





WRITE FOR OUR NEW BULLETIN 
GIVING COMPLETE DETAILS AND SPECIFICATIONS. 


TIPPER TIE, INC. 
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SERVICE 


RESEARCH 





Mechanized cleaning makes shorter work of 
smokehouse maintenance ...saves money! 


MECHANIZATION SAVES TIME—and the cost of time, as 
this packer found out: Smokehouse cleaning formerly 
took so long it had to be done once a month, over 
weekends. Ham houses took 30 manhours; sausage 
houses, 16; floors, another 4. A total of fifty tedious 
manhours with bucket and brush. 

Then the Oakite man urged mechanizing the job. 
(He recommends Oakite Hot-Spray Unit for heavy 
duty .. . Oakite Saniseptor for lighter duty.) Result: 
cleaning is now a quick, easy job...so much so that 
it is being done during normal work weeks. Smoke- 
houses are cleaner than ever before ... with no more 
back-breaking scrubbing. On this job alone, savings 
added up to $1,500 for the year. But what’s more— 
mechanized equipment is saving time and money on 


“Pluses” that help reduce cleaning costs 


other cleaning chores throughout the plant...through- 
out the week. 


The big PLUS in Oakite 


Working with the Oakite man is like adding a con- 
sulting sanitation engineer to your staff at no cost. It 
offers Oakite engineered equipment. It curtails costly 
waste of time and materials. It applies latest cleaning 
research. It guarantees quality materials. 

Send for Bulletin F-7894 on mechanized cleaning 
...or call in your local Oakite man. Oakite Products, 
Inc., 25 Rector Street, New York 6, N. Y. 


OAKIT 








in-plant service + technical experience + research + service 
laboratory + engineering laboratory + quality control + guar- 
anteed materials + helpful manuals + nationwide warehous- 
ing + service equipment 






Est. 1909 


Mears’ leadership in industrial cleaning 
Export Division Cable Address: Oakite 





Technical Service Representatives in Principal Cities of U. S$. and Canada 
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SIMPLER = opera- 
tion and more 
efficient produc- 
tion are features 
of new 1-lb. ba- 
con carton pack- 
aging system 
now he'ng ut'- 
lized at Armour’s 
South San Fran- 
cisco plant. 
Packaging ma- 
chine can handle 
up to 40 1-lb. 
handy cartons 
per minute for 
shingled bacon. 


ing and sealing line. The packaging 
equipment includes a Kliklok carton 
forming machine, conveyor and car- 
ton sealing and bonding machines. 

The machinery forms the package, 
closes it and seals it in a continuous 
operation. It is carried vertically by 
a sealing and compression section 
that insures sufficient swell time for 
the adhesive to set up a firm bond. 
Operators weigh the bacon, fill the 
pre-formed packages and pack them 
into boxes for shipment. A detector 
switch prevents packages that are 
sealed improperly from entering the 
packing line. 

Capacity of the 2-lb. thick-slice 
bacon line is rated up to 52 packages 
per minute. 

The basic unit in the San Fran- 
cisco plant’s new 1-lb. shingled ba- 
con setup is a packaging machine 
developed by Container Corp. of 
America in cooperation with Ar- 
mour and Thiele Packaging Machin- 
ery Co., Hopkins, Minn. Operation of 
the machine is as follows: 

Cartons are loaded into an angled 
hopper from which they are fed pos- 
itively by means of vacuum. After 
being formed, the cartons are posi- 
tioned and held securely in the 
pockets of a carton conveyor. 

The wax on the glue flaps then is 
impregnated, a process that retains 
the protective characteristics of the 
wax and, at the same time, pre- 
pares the surfaces for the fibre tear- 
ing bond which is accomplished 
later. After the impregnation proc- 
ess, the carton pauses at the loading 
station where the face panel is 
opened by vacuum to permit easy 
product insertion. 

Next, a unique press pack station 
compresses any bulge in the carton 
to insure a square, neat package. Hot 
melt adhesive is applied and the end 
flaps are folded. The carton then is 
transferred into a compression unit 





in which end belts hold the end seal 
until an adequate bond is assured. 

Advantages of the new packaging 
machine for 1-lb. bacon cartons in- 
clude the following: 

1) After adhesive is applied to the 
carton, no additional heat or refrig- 
eration is necessary to insure posi- 
tive fibre tear seal of the end flap. 

2) Since the small amount of heat 
inherent in the hot melt adhesive is 
the only heat applied, there are no 
fumes from burning wax. 

3) Positive opening and squaring 
of the carton are assured. 

4) Only stainless steel parts of the 
machine touch the carton. 

5) Easy insertion of bacon into 
the carton is assured since the ma- 
chine comes to a complete stop for 
loading of the product. 

The machine is capable of han- 
dling up to 40 1-lb. shingled bacon 
cartons per minute. The carton is 
carried, not dragged, through the 





PACKAGING QUESTIONS 
ANSWERED 

In mid-1960 the PRovISIONER 
asked Dr. C. Olin Ball of the 
department of food science, Rut- 
gers University, to analyze the 
status of fresh meat packaging, 
placing particular emphasis on 
the possibility of centralized 
packaging of fresh cuts. 

Two significant articles by Dr. 
Ball appeared in the PRovISIONER 
on December 31, 1960, and Janu- 

‘ ary 7, 1961. 

A similar analysis of the situ- 
ation with respect to the pack- ° 
aging of processed meats, made 
by Drs. Edward A. Nebesky and 
C. Olin Ball of the department 
of food science, Rutgers Univer- 
sity, will appear in the NP on 
January 21 and January 28. 
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packaging unit because a moving 
conveyor and compression belt move 
along with the package until it is de- 
livered for packing. This action pre- 
serves the carton’s wax coating by 
reducing scuffing. 

The operator can control the flow 
of cartons without stcpding the ma- 
chine by means of a vacuum switch 
located at the loading station. Ar- 
mour is using special electron‘c 
equipment for slicing and check- 
weighing the product in conjunction 
with the new machine. 

The 1-lb. cartons with cello- 
phane windows are designed for 
maximum ease in opening and clos- 
ing. The carton is opened bv raising 
a flap and breaking the seal on one 
side parallel to the bacon slices. The 
tray containing the bacon then is 
slipped out easily. To close, the tray 
is slipped back and the flap is tucked 
into the carton. 


Uniform Steak Unit 
[Continued from page 21] 
they are welded. The molds move 
forward until they reach the pres- 
sure-applying station where the belt 
pauses momentarily while the pis- 
ton (1,500 psi. pressure) moves down 
into the mold to compress and shape 

the meat. 

Since the cut is loosely wrapped, 
none of the juice is lost. It is re- 
absorbed by the meat and blast- 
frozen with it in later operations. 

As the pressure piston moves up- 
ward after the shaping stroke, a 
knockout piston moves downward 
and forces the shaped meat from the 
cup which at this point is above the 
packoff turntable. The meat pieces 
are packed in layers in poly-lined 
cartons. White sulphite greaseproof 
boards are used to separate the lay- 
ers. After machine strapping, the 
cartons are loaded on skids for 
movement to the blast freezer. 

The unit shapes 60 steaks per min- 
ute. All parts conting in contact with 
the packaged meat are made of stain- 
less steel. It is splash-proof and can 
be cleaned easily with modern 
pressure equipment. 


Pork Sausage Moisture 
Kansas packers who attended a 
recent hearing of the State Board of 
Health on proposed standards of 
identity for hamburger and pork 
sausage agreed that the pork sau- 
sage standard should permit 3 per 
cent added water, rather than 2 per 
cent as proposed. The Board of 
Health will make a final decision on 
the standards at its next meeting on 
March 10, says Evan E. Wright, 
director, food and drug division. 
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Dig and little 
sausage kitchens 


automate 
for profit 


with. new Buttalo Machines 


*names on request 









automatic, continuous 
flow from converter to 
‘stuffing table eliminates 
handling costs... 





can spell the difference 
between profit and 
loss for you 
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MEAT TRUCK 


“> CONVERTER 


v 


EMULSIFIER 








SMALL PRODUCER 


Typical of Buffalo Auto- \ 
mation in action is this CONTINUOUS FILLER 


setup in a small sausage U ( 
ott 











kitchen. Relying on the 
smooth flow of mechan- 




















ical transfer, plants with » af x 
as few as four linkers find 
Buffalo Automation pays STUFFING TABLE rea 


for itself in a year, as in- 
creased output and lower 
handling costs provide 
bigger profits. 





Inenene 


LINKERS 








BUFFALO CONVERTER 


e cuts meat in suspension...does not 
destroy cell structure...assures 
longer shelf life 


e eliminates air pockets 
e homogenizes completely as it mixes 


height for easier transfer. Auto- 
mated combinations of machines 
can be tailored to your specific 
requirements. Call on the expert 
advice of Buffalo, without obliga- 
tion, when planning your move 
to automation. 


ALL THREE MACHINES feature low loading \ 
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CONVERTER SILENT 
CUTTER 
LARGE PRODUCER { l l 
The same combination of 
equipment, expanded for EMULSIFIER EMULSIFIER a 
the big sausage maker, l 
performs its labor saving { 
functions equally as well. CONTINUOUS FILLER CONTINUOUS FILLER SAUSAGE TRUCK 
Time, cost and waste of 
manual handling are com- U t} 
pletely eliminated.Wiener 
line keeps ten linkers busy ana A mh 
asics nena TABLE WEINER LINE STUFFING TABLE 
BOLOGNA 
SALAMI 


ETC. 











a 
ae 


as 


> 
: = 


a a" es Made in the U.S. A. 
the U.S.A. oe - ; 
BUFFALO Gruli¢fier lOO BUFFALO (pretinscoees filtt 


e emulsifies in suspension...no mill-like 


} the automated connecting link between 
mashing emulsifier and finished product - 

e preserves cell structure for longer e eliminates pulsations and air cavitation 
shelf life...with or without preliminary for constant weight control 
conversion 


ea profitable addition for any kitchen 
with four or more linkers 





... Machines you can depend on 


John E. Smith’s Sons Co. © 50 Broadway e¢ Buffalo 3, N. Y. 
NEW CHICAGO OFFICE: 5681 North Lincoln Avenue, Chicago 45 


free literature 


e Telephone Long Beach 1-4658 
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KUREX 


THE PERFECTLY BALANCED PHOSPHATE! 


first choice 
of processors 





@ Assures better cured color 


- @ Retains natural juices 


@ Eliminates soggy or -weepy hams 





@ Higher yields 


t 


® Complies with M.1.B. regulations 
® Blended to give highest solubility 


®@ Non-corrosive in meat curing pickle 
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BLACK ARCHIBALD & KENDALL, INC. 

DIAMOND 487 Washington Street, New York 13, N. Y. © Tel: WOrth 2-7715 j 

et at SERVING THE FLAVOR NEEDS OF THE NATION 7 

C 

k 

k 

PROVEN HUMANE STUNNING d 

UP TO 750 HOGS PER HOUR... ; 

I 

ee = ¢ 

OVER 100 YEARS f 

OF QUALITY t 

t 

t 

MANUFACTURERS OF | f 
e PICKLED & COOKED CORNED BEEF 





e PICKLED COOKED & SMOKED TONGUE 
© PASTRAMI i 


100% PURE BEEF 
FRANKFURTERS 
SALAMI 

BOLOGNA 


AND OTHER 
SAUSAGE PRODUCTS 





No.1004 A 


BOSS] FLECTRIC STUNNER 


May be provided with either “Wand” type applicator or 
“Pistol” applicator. ‘“‘Wand” is preferred for smaller kills, 
as Stationary restrainer usually requires that operator 
reach for hogs. ‘Pistol’ is preferred with moving restrainer i 
in which hogs are correctly positioned for stunning. 
Operates at voltages of 70, 150, 225, 300 and 400 volts 
and for any period from 1% second to 3 seconds. Provided 
with circuit breaker. Will stun any size hog long enough 
to stick and bleed properly. In use in many small and 
large plants. ‘ 
Boss Elther Stunner still available at lower price. Voltage re 
70, 150, 225 and 300 volts for from % to 1% second. 
Most economical and efficient way to comply with Humane 
Slaughtering Laws. 

Ask for detailed literature on the Boss Stunner, Boss 

Cradie Restrainer and Boss Restraining Conveyor. 




















DAVID BERG & COMPANY 


U.S. 
163-167 South Water Market merecece 


Chicago 8, Ill. © SEeley 8-2200 ; oad 
ve PRODUCT LIST AND PRICES. WHE (ec crags BUTCHERS SUPPLY COMPANY 
LOG OS SMI TOS SSS RR an aR INCINNATI 16. UHIC 
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Waste Treatment 


System Uses 
Simpie Air 
Flotation for 


Removal of 


Suspended Solids 


NEW compact waste treatment 
A system that utilizes simple air 

flotation for the removal of 
suspended solids is available in self- 
contained units rated at from 50 to 
12,500 gpm. by the manufacturer, 
Komline-Sanderson Engineering 
Corp. Employing a specially de- 
signed air intake, the unit intro- 
duces as much as 2 cu. ft. per minute 
of air into the effluent recirculated 
by a cenrifugal pump that redistri- 
butes as much as 40 per cent of the 
designed maximum flow, according 
to the manufacturer. 

Air is introduced by the motor 
pump via an intake which feeds the 
air through a porous stone tube; 
from its surface, the flow wipes the 
tiny air bubbles. The small size of 
the air bubbles introduced permits 
the pump to function in a trouble- 
free manner. See Figure 1 above. 























sa on 
<< AR | KERR Me oa 























FIGURE 1: The venturi action of higher velocities plus an accompanying pres- 
sure drop in the restricted area are used to introduce air into the system. 
Liquid flowing through the tube wipes the tiny air bubbles from the core 
surface before they can grow, assuring a trouble-free operation. LEGEND: 


A-air inlet; B-gasket; 


The air inlet venturi section is 
located immediately in front of the 
motor pump intake. The throat of 
the venturi is formed by the porous 
artificial stone tube with a wall 
thickness of 0.375 in. The air intake 
is open to the atmosphere, restricted 
only by a needle valve to permit 
reduction in the volume of air if 
a decrease is desired. 

The bore of the diffusion section 
is less than the suction piping diam- 
eter producing the venturi condi- 
tions of increased velocity and re- 
duced pressure in the throat. The 
pressure differential between the 
atmosphere and the reduced pres- 
sure at the throat causes the air 
flow into the system and the creation 
of volumes of extremely small air 
bubbles. 

The air holding waste is intro- 
duced into the flotation tank in three 
distinct flow zones. See diagramma- 
tic representation in Figure 2. 

The first of these is at the intake 
where the recirculated waste is 
mixed with the raw effluent. As it 


C-porous stone tube; D-the reduced pressure zone. 


enters the main flotation area, the 
air bubbles move upward, parallel 
to but faster than the liquid. The air 
bubbles attach to the suspended 
solids moving them upward to the 
surface where they are skimmed. 

The air also is introduced at the 
rear bottom part of the unit through 
a series of nozzles. Some of these 
introduce the air in the baffled dis- 
charge section where the liquid flow 
is directly counter to the flow of the 
rising air bubbles. 

The introduction of the air into the 
waste also aids in the purification by 
oxidation. The temperature of the 
entering waste water does not affect 
the flotation process. 

At a low flow rate, the clarified 
water zone provides the recirculat- 
ing pump with a constant flooded 
suction. 

The packaged waste treatment 
units need only to be connected with 
the intake and discharge piping and 
to an electrical power source to be 
operative. The pump is made by 
Ingersoll-Rand Co., New York City. 
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FIGURE 2: Suspended particles are subjected to impinge- 
ment of air bubbles three times between the inlet and 


LEGEND: 


from indust-ial waste with a minimum of liquid retention. 
1-inlet; 


2-inlet riser; 3-parallel flow zone; 


the outlet of the flotation unit. The air-water mixture 
circulated by the motorpump (9) is discharged into the 
liquid at the inlet (2) and in the lateral and counter 
flow zones (12). The treatment produces clarified water 
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4-lateral flow zone; 5-counter flow zone; 6-discharge 
weir; 7-discharge; 8-clarified water zone; 9-centrifugal 
pump; 10-air induction assembly; 11-air intake, and 
12-air-water mixture discharge. Note three flow zones. 
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Armour Reports 1960 Earnings Improved Despite 
Unprofitable Beef and Smoked Meats Operations 


Although sales of Armour and 
Company, Chicago, in the fiscal year 
ended October 
29, 1960, declined 
7 per cent from 
the previous 
year, operating 
earnings were 
slightly greater 
than in 1959, 
president 
William Wood 
Prince disclosed 
this week in the 
company’s an- 
nual report, which emphasized the 
two-fold nature of the business. 

The 1960 earnings of $16,221,137, 
or $3.10 a share, compare with $14,- 
066,731, or $2.73 a share, in 1959. In 
addition to slightly higher operating 
earnings, the 1960 net includes a div- 
idend of $1,965,074 from the sale of 
real estate in South America, Prince 
said. Although sales were off 7 per 
cent to $1,735,559,624 from $1,869,- 
801,000 in 1959, tonnage was reduced 
only 4 per cent. 


Earnings of Armour foods declined 
in 1960, the president said, “owing 
to unfavorable fresh meat pricing 
patterns which developed during the 
second quarter, worsened during 
the third, and gradually improved 
during the fourth quarter.” 

The most profitable Armour divi- 
sion was the grocery products divi- 
sion, which accounted for approxi- 
mately one-third of the gross oper- 
ating earnings, Prince reported. 

In discussing the two-fold nature 
of the company’s business, Prince 
pointed out that Armour foods rep- 
resented about 60 per cent of prop- 
erty values a year ago and Armour 
chemicals 40 per cent. Capital ex- 
penditure commitments for the next 
two years, in the neighborhood of 
$90,000,000, will alter this relation- 
ship so about one-half the property 
values will be in each division. 

As part of Armour’s realignment 
and modernization of its meat proc- 
essing and distribution system, the 
company has reduced the number 
of beef slaughtering facilities since 
1957 from 34 to 25 and has increased 
utilization of total capacity from 69 
per cent in 1958 to 89.5 per cent cur- 
rently, according to the report. By 
consolidating hog slaughtering facil- 
ities, utilization of that capacity has 
been increased from 62 per cent to 
90 per cent in the same period. 

Commenting on the 1960 decline 
in earnings of Armour foods, Prince 
pointed out: 

“The greater percentage of opera- 
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tions to capacity which we have 
been able to effect is not enough 
alone to return a satisfactory net to 
the capital employed in the fresh 
meat division. This can only come 
about by an improvement in gross 
margins, measured by the total in- 
come from a particular head of live- 
stock in relation to its cost. Industry 
capacities, which have been exces- 
sive, are not likely to further de- 
cline. With a knowledge of these 
capacities and an accurate weekly 
forecast of livestock receipts, man- 
agement within the industry should 
be able to achieve profitable gross 
margins regardless of livestock vol- 
ume, provided management exer- 
cises self-discipline in recognizing 
competitive requirements. 

“With the principal exceptions of 
beef and smoked meats, other food 
departments operated _profitably. 
The beef division operated at a loss, 
although substantially reduced from 
a year ago. Smoked meat operations 
will improve owing to recent modi- 
fications of governmental regula- 
tions.” 

New Armour meat facilities sched- 
uled to be completed early in 1961 
include a modern cattle abattoir and 
processing and distribution center 
at Houston, Tex., a new processing 
and distribution center in South San 
Francisco, and a new fabricating 
plant for Pfaelzer Brothers in Chi- 
cago. Construction of a beef abattoir 
near Twin Falls, Ida., will begin this 
year. On-rail dressing facilities for 
beef were installed during 1960 at 
the Armour plant in Huron, S.D., 
and now are being installed in the 
Sioux City, Ia., plant. 

Armour has been improving its 
marketing and merchandising poli- 
cies and practices along with its 





processing and distributing facilities, 
the report explained, and manage- 
ment believes that the ultimate prof- 
itableness of the company’s food op- 
erations depends on the ability to sell 
more of the output as brand name 
items, to create new and better 
products and to stimulate broader 
consumer demand. 

A “Reach for the Star” advertis- 
ing program launched late in 1960 
will be supported by strong in-store 
merchandising and promotion pro- 
grams in 1961. The heaviest mer- 
chandising and advertising program 
undertaken on Armour’s canned 
“Ham What Am” also is planned for 
1961. The company has centralized 
all canned ham production in four 
plants—St. Paul, Mason City, Omaha 
and Kansas City—which permits 
tight quality and inventory control 
and uniform production standards, 
the report said. 

As part of an enlarged marketing 
and merchandising program for Ar- 
mour’s quick service portion-size 
canned foods, the company has de- 
veloped an Armour kitchen unit 
with electrical heating for use by 
food purveyors. 

A new research facility and pilot 
plant opened by the grocery prod- 
ucts division late in 1960 at Bell- 
wood Ill. for the study of new 
methods of food preservation will 
place major emphasis on freeze de- 
hydration, according to the report, 
which described it as the first and 
largest facility erected in the US. 
devoted to developing and produc- 
ing free-dry meat. 

“In addition to consumer items for 
sale through food stores,” the report 
observed, “we believe there are 
promising future market potentials 
for freeze dry foods with the mil- 
itary forces as well as sportsmen, 
campers, miners and others located 
away from fresh meat supply sourc- 
es and refrigeration facilities.” 


Strike Holds Wilson Net to 0.3¢ Per Sales Dollar; 
Report Tells New Emphasis on Freeze-Drying 


Consolidated net earnings of Wil- 
son & Co., Inc., Chicago, and its 
domestic subsidiaries for the fiscal 
year ended October 29, 1960, were 
$2,009,372, or 53¢ a share, compared 
with $9,565,396, or $3.88 a share, in 
the preceding year, according to 
the company’s annual report issued 
this week. Total domestic sales dur- 
ing fiscal 1960 were $585,321,396, 11 
per cent less than in the preceding 
year. The 1960 profit was equal to 
0.3¢ per sales dollar, against 1.5¢ in 
the 1959 year. 

In their joint report, chairman 


James D. Cooney and president Ros- 
coe G. Haynie explained that the 
unsatisfactory earnings for 1960 were 
due entirely to the unfavorable re- 
sults in meat packing operations, 
caused primarily by the strike at 
seven of the company’s meat pack- 
ing plants during the first four 
months of the year, together with 
problems encountered in re-estab- 
lishing normal sales outlets following 
the strike. Combined earnings of 
units not directly associated with 
meat packing operations improved. 

The report said that employe re- 
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. EVERY TIME AND SCORE EXTRA POINTS 
ON PORK SAUSAGE PROFITS WITH 


CUDAHY =; CASINGS 


For plump, attractive pork sausages with real sales appeal, use Cudahy natural pork and sheep 
casings. They seal in all the tasty goodness of your sausage formula to help bring back con- 


sumers for repeat sales. 
Cudahy Casings help you make money. First they are tested for strength to minimize casing 


breakage and reduce work stoppages. Then tested again for uniform size tq give your product 


pleasing appearance. 


£4 Cudahy searches the world to bring you the finest selection of natural casings .. .79 
i] different kinds of beef, pork and sheep casings from the four corners of the globe. 





THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 


Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
new ‘eye appeal" and “old-fashioned"’ taste appeal. New KEYNETS practically eliminate break- 
age — thereby reducing casing costs. 
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VET on DRY 


meat gets there right 
in WIREBOUNDS 


“One of the major enemies of 
fresh meat boxes is moisture... 
moisture from meat, from con- 
densation and from the weather. 
The strength of Wirebound 
boxes is not destroyed by mois- 
ture,” reports a leading packer. * 

High wet strength is natural 
to wood. You can handle a soak- 
ing wet Wirebound box or crate 
just like a dry box and be cer- 


FREE guide to 


Illustrated 12-page brochure gives you 
the basic facts about Wirebounds for 
packing and shipping meats. Perform- 
ance chart helps you determine the 
most practical, efficient type for your 
operation. Send for it today. Use the 
handy coupon below. 
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tain it will retain its protective 
strength. You get proper ventila- 


allows air circulation to preserve 
bloom and evaporates condensa- 
tion moisture. Wirebounds give 
your meat maximum protection 
from packing point to destina- 
tion. Regardless of weather or 
handling, meat gets there right 


in Wirebounds. 
*Name on request 


packing meat! 















WIREBOUND 
BOX 


MANUFACTURERS 
ASSOCIATION 


222 W. Adams St., Dept. NP-11 
Chicago 6, Ill. 


THE 











lations now are “generally satisfac- 
tory, with significant progress having 
been made since the end of the 
strike at the company’s meat packing 
plants.” 

Net earnings of the company’s 
foreign subsidiaries in 1960 were 
$649,928, compared with $1,669,235 
in the preceding year. 


Additions to properties during 


| 1960 amounted to $3,659,989. Major 





R. G. HAYNIE J. D. COONEY 


modernization projects were com- 
pleted at five meat packing plants 
during the year, and two major con- 


| struction projects, one at the com- 
| pany’s pharmaceutical laboratories 
| in Chicago and the other at its gela- 
| tin plant in Calumet City, IIll., are 


underway. New equipment installa- 


| tions and building additions also 
| were completed at five of the com- 
| pany’s 20 processing sales branches. 
tion, too. Open slat construction | Projects in the planning and engi- 
| neering stages include meat process- 


ing units in Los Angeles and in 
England. 

One of the projects completed late 
in the year was the installation of 
new facilities for dehydration by the 
freeze-dry process at Wilson’s Oma- 
ha plant. Commented Cooney and 
Haynie: “During the past year, the 
manufacturing capacity of our de- 
hydrated foods operations was not 
only substantially enlarged, but 
special emphasis was placed on the 
research and development of new 
freeze-dried meat products with 
promising sales potential The com- 
pany has had considerable experi- 


| ence in the dehydrated foods field, 


having cooperated with the Quarter- 
master Food and Container Institute 
for the Armed Forces since 1941 in 
developing dehydrated meat prod- 
ucts. Industrial users and camp sup- 
pliers have been showing a rapidly 
increasing interest in freeze-dried 
meat products. 

“While these dehydrated meats 
have not yet become established at 
retail in any substantial volume, it 
remains a worthy goal for product 
development work. Products mar- 
keted in this form require no refrig- 
eration, either in distribution chan- 
nels or in the home, and a weight 
reduction of up to 75 per cent will 
also markedly cut distribution costs.” 
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TAKATABS: 











Tole TU ssie-ie Aialelgol-\i-m@t-tor-t-loteolaol-t{- OMNI aM ola-laal-t-t-10]a-1° Mtl) [-3 Mel doa 


PROTECT MEAT flavor and color...prolong shelf life. Neat, 
easy, accurate! Two self-dissolving Takatabs (7/8 oz.) treat -100 Ibs. of 
meat. No waste, spillage, measuring errors. Mix quickly, 


evenly in 
pickles or chopper solutions. Compact tablets won’t crumble, yet dissolve 


without mixing or agitation. Speed up curing action, cut smokehouse 


time, use less fuel. And they reduce product shrinkage. Get bulk sodium 
erythorbate (isoascorbate) and erythorbic (isoascorbic) acid in economical 
5, 10, 25 and 50-lb. polyethylene-lined drums. Write for Bulletin TL-400 
~~ for all the Takatab facts. Make Miles your source for citric acid, U.S.P., also. 


WIC ILI® Miles Chemical Company 


(*pronounce it DIVISION OF MILES LABORATORIES, INC. 
Tack-a-ME nee) ELKHART, INDIANA 
General Sales Offices: Elkhart, Ind., COngress 


: 4-3111; Clifton, N.J., PRescott 9-4778; 
It will TASTE better, LOOK better, SELL better with Takamine products New York, N.Y., MUrray Hill 2-7970 
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Quality creates confidence 


Guaranteed to increase the yield and quality of your meat and sausage 
products regardless of equipment or kind of meat used! 

Astounding achievement used all over the world now brings America finer 
meat products for the consumer, more sales and profits for the manufacturer. 


From Old Gerngr 


#8 


Every day 5000 tons of Meat Products are manufactured with “Glutamal” in Europe j 


Never before available in the United States, Glutamal has been used through- 
out the world to insure greater yields, greater profits to meat and sausage 
manufacturers, offer greater dollar value to consumers. Now, Glutamal is 
yours to use right here in America. Write now for complete information on 


how Glutamal can help you achieve a better product at lower cost with 
more ultimate profits! 


Distributed by Milwaukee Spice Mills Milwaukee 7, Wisconsin 
STEMMLER - COLOGNE - PARIS: NEW YORK 
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packages 


| for 

| performance The freshness protection of new Saran Wrap-S* is unsurpassed by any 

| other single film available for shrinkable bags and casings. Saran Wrap-S shrinks tight and smooth with picture 

window clarity and sparkle. The extremely low gas transmission rate of Saran Wrap-S guards the fresh-cut flavor 

of cooked, cured, and processed meats. Excellent water vapor transmission qualities keep meats from drying out. 

Use Saran Wrap-S on any shrink packaging equipment. Saran Wrap-S, a special high-shrinkage adaptation of famous 
Saran Wrap, is the newest of packages for performance by THE DOBECKMUN COMPANY, a Division of The Dow 
Chemical Company, Cleveland 1, Ohio - Berkeley 10, California - Offices in most principal cities. 


Saran Wrap-S° - 





PACKAGED IN 


Saran Wrap's’ 






*T. M. THE DOW CHEMICAL COMPANY 


DOBECKMUN 
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Keep in 
touch 


with Sam Zutler 





The name’s Sam Zutler of Dobeckmun, 
and from now on I'll be exchanging 
ideas with you, and visiting with you 
from time to time. 





Paul Collins, who has written these 
columnssofar,is spending more time 
on an exciting new project that will 
mean a lot to all of us interested in 
better packaging. Just as Paul has 
done, I'll answer your letters and dig 
up the best information for you on 
flash-freezing, vacuum packaging 
with shrinkable Saran Wrap-S, and 


related subjects. 


Wen 





: Wee PRS. 


See you soon, and as Paul says, keep 
in touch with me here at P. O. Box 


6417, Cleveland 1, Ohio. 
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USDA Completes Organization of P & S Division 


Appointments to complete the or- 
ganization of the Packers and Stock- 


yards Division in 
the Agricultural 
Marketing Serv- 
ice have been 
announced 
by the U. S. De- 
partment of 
Agriculture. The 
division was es- 
tablished 
last July 1, by 
Secretary of 
Agriculture Ezra 
Taft Benson, who appointed Howard 
J. Doggett as division director at the 
time of its creation. 

A branch of the AMS Livestock 
Division previously administered the 
Packers and Stockyards Act, which 
regulates business practices of those 
engaged in interstate and foreign 
commerce in livestock and _ live 
poultry marketing and meat and 
poultry packing. The statute is de- 
signed to assure fair business prac- 
tices and open competition in these 
fields, to safeguard farmers from un- 
fair practices that would deprive 
them of true market value of their 
livestock, and to protect consumers. 
More than 2,500 of the nation’s meat 
packers are subject to the act. 

Named to fill administrative posts 
in the P&S Division were: Lee D. 
Sinclair, deputy director; John T. 
Coyne, assistant to the director; 
Donald L. Bowman, chief, stockyards 
branch; Glenn G. Bierman, chief, 
packer branch; Robert D. Thompson, 
chief, scales and weighing branch, 
and Henry L. Jones, acting chief, 
rates and registration branch. 

Sinclair previously was a deputy 
director of the Livestock Division, in 
charge of P&S work, and before that 
he was chief of the P&S branch. A 
member of the bar in the District of 
Columbia and in Michigan, he has 
been employed in the enforcement 
of the P&S Act since 1947 and also 
worked for a time with the Federal 
Bureau of Investigation and the De- 
partment of Interior. Coyne has been 
serving in the USDA Agricultural 
Research Service as assistant chief 
of the pesticides regulation branch, 
plant pest control division. He began 
his USDA service in 1939. Coyne 
holds a law degree from Georgetown 
University and was admitted to the 
District of Columbia bar in 1952. 

Bowman was the chief of the form- 
er P&S branch. He began his USDA 
career in 1945. He has a law degree 
from the University of Illinois and is 
a member of the Virginia bar. Bow- 
man received the USDA “superior 
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service award” in 1956 for outstand- 


ing job performance. Bierman, a 
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graduate of the University of Ne- 
braska, has been licensed to practice 
law in Virginia and admitted to 
practice before the Virginia Supreme 
Court of Appeals. He has been with 
USDA, engaging in the administra- 
tion of the P&S Act, since 1940 ex- 
cept for time served in the Navy 
during World War II and the Korean 
conflict. In 1958, he received the 
AMS “award of merit” for sustained 
superior performance. 

Thompson has been with USDA 
since 1955, having previously been 
engaged in weights and measures 
supervisory work with the division 
of markets, Virginia State Depart- 
ment of Agriculture. Jones, previ- 
ously P&S district supervisor in 
Oklahoma City, has been with the 
USDA since 1928, when he began 
his government career as an inspec- 
tor. He has been engaged in admin- 
istration of the P&S Act since 1937. 
Jones holds a law degree from the 
Houston Law School and is a mem- 
ber of the Texas state bar. 


WSMPA Plans to Keep 
P&S Investigators Busy 


The Western States Meat Packers 
Association is preparing an “all-out 
drive” in the 
~ western states to 
halt unfair trade 
practices by 
packers, E. Floyd 
Forbes, WSMPA 
president 
and general 
manager, an- 
nounced this 
week. He said: 
“As a result of 
legislation spon- 
sored by WSMPA and passed in 
1958, the Packers and Stockyards 
Act has become a much more effec- 
tive tool in preventing unfair prac- 
tices in the marketing of livestock 
and meat. USDA has at least been 
given more than a token appropria- 
tion by Congress to carry out its 
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responsibility to assure free compe- 
tition in the livestock and meat in- 
dustry. There is now an office in 
USDA where we can file complaints 
with some expectation that the de- 
partment will want to make an in- 
vestigation and will have someone 
available to undertake the assign- 
ment. 

“Because we believe the big pack- 
ers are still engaging in a number 
of unfair methods of competition, 
WSMPA is preparing an all-out 
drive in the western states to have 
questionable practices investigated 
and stopped.” 

The USDA Packers and Stock- 
yards Division has been giving 
added emphasis to regulation of the 
meat packing field during the past 
year, Forbes noted. Attention is be- 
ing focused on restrictive practices 
in livestock purchasing and meat 
wholesaling and on unfair merchan- 
dising and advertising practices. 


Oscar Mayer Net Dips as 


Sales Tonnage Hits Peak 

Oscar Mayer & Co., Chicago, re- 
ported net earnings of $5,676,985 for 
the 52-week fiscal year ended Oc- 
tober 29, 1960, compared with 53- 
week fiscal 1959 earnings of $6,274,- 
889, which were the highest in the 
company’s history. 

In their annual report to stock- 
holders, Oscar G. Mayer, chairman 
of the board, and Oscar G. Mayer, 
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jr., president, said that 1960 sales 
amounted to $259,835,261, off 0.1 per 
cent from 1959 sales of $260,221,726. 
Sales tonnage during 1960 actually 
increased by nearly 4 per cent to a 
new high level, the report said, but 
prices for finished products were 
lower than in 1959. 

Net earnings in 1960 were equal 
to $3.23 per share, compared with 
$3.66 per share in 1959. The 1960 
earnings amounted to 2.18¢ per sales 
dollar, compared with 2.41¢ for the 
previous year. While lower than the 
record earnings of 1959, the 1960 
profit was almost equal to the pre- 
vious high of $5,730,000 in 1956, the 
officials pointed out. The lower 1960 
earnings were attributed to a sharp 
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drop in the supply of livestock in 
the latter part of the year, continued 
increases in costs of labor, supplies 
and services, and decreases in prices 
received for finished products. 

Capital expenditures reached an 
all-time high of $7,036,000 in 1960, 
the report showed, indicating that 
the company is continuing its prac- 
tice of plowing back a large portion 
of its accumulated earnings into 
improvements and additions to its 
manufacturing and distribution fa- 
cilities. Capital expenditures have 
averaged nearly $5,500,000 per year 
for the past five years. 

An important part of the 1960 in- 
vestment was for new power plant 
additions at both the Madison, Wis., 
and Davenport, Ia., plants, the May- 
er executives said. Substantial sums 
also were spent for expansion and 
modernization of other facilities in 
each of the company’s plants. “We 
anticipate a continuing high level of 
capital expenditures in 1961,” they 
pointed out. 

The company expanded its mar- 
keting program during 1960 with the 
opening of sales distribution centers 
in Tampa, Miami, Dallas, Houston, 
Kansas City and Denver. Plans for 
centers in additional locations are 
underway, the Mayers reported. 
They said the company also will 
continue to emphasize its research 
program to develop new and im- 
proved products and packaging. 


1960 Results Were Up, Up, 
Up at Tobin Packing Co. 


In the most favorable report on 
fiscal 1960 results published to date 
in the industry, Tobin Packing Co., 
Inc., Rochester, N. Y., announced 
that its net earnings increased 22.9 
per cent over the 1959 year while 
dollar sales rose 3.17 per cent and 
sales tonnage was up 3.67 per cent. 
The 1960 profit was equal to 2.57¢ 
per sales dollar, compared with 2.16¢ 
in 1959. 

“The fiscal year ended October 29, 
1960, was very successful for our 
company,” said Frederick M. Tobin, 
chairman of the board, and Herbert 
Rumsey, jr., president. “Profits were 
at an all-time high and many of our 
new programs relating to improved 
efficiencies in operations were ac- 
complished.” 

Net earnings for 1960 were $2,024,- 
076, or $2.33 a share, compared with 
$1,646,911, or $1.93 a share, in the 
1959 year. Sales rose to $78,674,789 
from $76,255,904 in 1959, and sales 
tonnage increased to an all-time 
high of 179,329,716 lbs. from 172,983,- 
261 lbs. in the earlier year. 

“The 1960 net earnings averaged 
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2.57¢ for each sales dollar and 
amounted to 1.13¢ per pound sold, 
which profit ratio is low in relation 
to industry in general but is con- 
sidered relatively good in the meat 
packing industry,” Tobin and Rum- 
sey observed. 

“For some time,” the executives 
explained, “we have been working 
on an extensive program to promote 
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efficiencies through closer coordin- 
ation in the activities of our three 
plants (Rochester, Albany and Buf- 
falo, N.Y.), and we are pleased that 
this program has further strength- 
ened our position in buying, adver- 
tising, uniformity in processing, re- 
search and overall plant efficiencies. 

“This year we have opened eight 
new territories for ‘First Prize’ meat 
products. The name ‘First Prize,’ 
together with our expanded adver- 
tising program and making the high- 
est quality products we know how to 
make, have been a very successful 
combination.” 

The company expended $731,519 
for replacements and additions to its 
property, plants and equipment dur- 
ing fiscal 1960, according to the 
report. A major portion of the ex- 
penditures resulted from the addition 
of new laboratories and increased 
operating and storage facilities at 
the Albany and Rochester plants. 

Tobin employes numbered 2,088 
at the end of the fiscal year. In ad- 
dition to direct wages, salaries and 
incentive payments, the report noted, 
payments made by the company in- 
cluded federal social security, state 
and federal unemployment insur- 
ance, group insurance, rest periods, 
vacations, holidays, etc. Such fringe 
benefits, including overtime premi- 
um pay, amounted to $4,050,725, or 
approximately $1,900 per employe. 


Convention Plans Moving 


Plans are proceeding well for the 
fifth annual Southwestern-Pan 
American convention and suppliers 
exposition of the Texas Independent 
Meat Packers .Association, reports 
executive direttor Jim Camp. The 
convention is set for August 10-12 at 
the Sheraton-Dallas Hotel, Dallas. 
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the most vital aid for your pumping and curing pickle 


VITA-CURA 


Not just one phosphate but a combination of scientifically blended phosphates 








BETTER YIELD, BETTER FLAVOR because more precious 


meat juices are retained during cooking and smoking. 


INSTANT SOLUBILITY Just add VITA-CURAID to regular 


brine. It dissolves instantly, remains dissolved at cellar 
temperatures. 


BETTER APPEARANCE You get plumper, fuller, firmer 


Hams, Bacon, Picnics . . . fewer empty spaces where 
bone has been removed. Drier cut and less fading. 


NO DANGER of off flavor or crystallizing out. 


VITAPH 


Mfd. under FIRST SPICE U.S. Pat. No. 2,876,115 











the dependable phosphate compound for emulsion 


the stearin of beef fat. 


VITAPHOS allows you to chop longer without danger of 


“shortening the meat” or getting fat separation in the 
smokehouse. 


VITAPHOS will give your products “the look of quality”. 
INCREASED YIELD because more meat juices are retained. 
INCREASED SHELF LIFE in prepackaged items. 





If you make: Frankfurters, wieners, bolognas, minced ham, pressed 
ham, all kinds of loaves, liversausage, canned meat products, etc... . 
you’ll make them better with VITAPHOS! 


Send for sample or write Dept. P-125 for further information. 
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ANY noteworthy ___ reports 
M were given at the meeting of 

the American Society of Ani- 
mal Production held recently in 
Chicago. Two of the more interesting 
papers dealt with the characteristics 
of meat from hogs slaughtered at 
160 Ibs. liveweight, compared with 
meat from those killed at the more 
conventional weight of 200-220 Ibs. 

Field, Varney and Kemp (J. An. 
Sci. 19:234, 1960) considered the 
economics involved in production 
and processing. They reported a 
processing cost of 20 per cent more 
for the light hogs, but concluded that 
the wholesale value per 100 lbs. of 
liveweight for the light hogs more 
than offset the higher processing 
costs. Consumers considered cuts 
from the heavy hogs to be too fat, 
although differences in tenderness 
and flavor were not significant. 

Mullins et al. (J. An. Sci. 19:1240, 
1960) reported that the heavy hogs 
dressed 3 per cent higher and 
yielded carcasses that were 2.5 in. 
longer, with 0.4 more backfat. The 
light hogs produced 4 per cent more 
lean cuts but 5 per cent less fat 
trim, resulting in a value of about 
$2 per cwt. of carcass above the 
heavy hogs. The heavy hogs were 
criticized by consumers more fre- 
quently for being too fat. 

The two studies indicate that 
slaughtering light hogs weighing 
down to 160 Ibs. alive seems to be 
economically feasible and produces 
meat giving greater consumer satis- 
faction than that from hogs weighing 
200-220 Ibs. In view of these results, 
it seems likely that the trend in 
slaughter weights for hogs may be 
downward in the next few years. 

“CHEW COUNTS:” The impor- 
tance of marbling in pork has been 
investigated by Michigan workers 
(J. An. Sci. 19:1235, 1960). It was 
found that variation in marbling 
score accounted for approximately 
37 per cent of the difference in 
“chew counts” (a method of measur- 
ing tenderness in which each panel 
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member counts the number of chews 
required to reach the consistency at 
which the meat normally is swal- 
lowed). This relationship is consid- 
erably higher than the same rela- 
tionship in beef. 


Naumann, Rhodes and Volk (J. 
An. Sci. 19:1240, 1960) found that 
carcasses with thinner _ backfat 
yielded loins with less marbling, 
softer lean and larger loin eye areas. 
The chops with the greatest amount 
of marbling were more tender and 
were preferred by a consumer panel. 
Results of these two studies indicate 
that marbling is an important at- 
tribute in pork and must not be lost 
sight of in evaluation programs. 

The effect of sex on carcass traits 
of swine was investigated bv Zo- 
brisky et al. (J. An. Sci. 19:1245, 
1960) using boars, barrows and gilts. 
They found that the increase in the 
four lean cuts per unit increase of 
loin eye was not so large as the 
increase in percentage fat trim for 
each unit increase in backfat thick- 
ness of the animals studied. 

Furthermore, for each unit in- 
crease in backfat. the percentage. 
increase in fat trim was twice as 
great for barrows as for gilts or 
boars. The greater cutout value of 
gilts of the same breeding and han- 
dled in the same manner was again 
reaffirmed. Thus, purchasing a 
higher proportion of gilts in a drove 
should result in greater value, other 
things being equal. 

Ohio workers (J. An. Sci. 19:1243, 
1960) investigated the effects of age 
at slaughter (approximately 4 to 6 
months of age) on the muscle com- 
position and carcass characteristics 
of market weight hogs. There was no 
relationship between age and muscle 
composition. 

Similarly, it was concluded that 
the carcasses from young, growing 
vigs are not significantly different 
from the carcasses of older. slower- 
gaining pigs. It should be pointed out 
that the maximum difference in age 
amounted to only 60 days, and these 
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A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the fourteenth in a series 
of monthly reviews of reports on current research 
in the field of meat and allied products. 


findings may not hold true when 
wider differences in age exist. 

COLOR AND RANCID LARD: 
Ramsey, Kemp and Granger (J. An. 
Sci. 19:1241, 1960) described a fast 
colorimetric procedure for measur- 
ing rancidity in lard. The method has 
been called the Ranco value. The 
color is produced by heating a sam- 
ple of rancid lard in potassium hy- 
droxide-isopropanol and is measured 
by a colorimeter at an optical den- 
sity of 385 mu. 


Ranco values were correlated 
closely with the accepted methods of 
measuring rancidity and appear to 
be simpler. The method appears to 
be useful for following changes dur- 
ing oxidation, but further work is 
needed to ascertain the nature of the 
reaction and its exact value in eval- 
uating oxidative changes. 

A paper by Varney and Kemp (J. 
An. Sci. 19:1243, 1960) reported on 
feed-induced flavors in beef. Al- 
though ragweed and mixed weed 
pastures did not produce off-flavors 
in beef, meat from cattle grazing on 
wild onions gave a marked onion- 
like flavor and odor when slaugh- 
tered directly off pasture. Holding 
the animals off pasture for four days 
prior to slaugher resulted in disap- 
pearance of the off-flavor from the 
resulting meat. 

In areas where wild onions are 
found in pastures, packers should 
hold grass-fed cattle on dry feed for 
three or four days prior to slaughter 
in order to dissipate the onion flavor 
from the meat during the time of 
year when wild onions are prevalent. 

Two studies dealing with altera- 
tions in the amount of carcass lean- 
ness by dietary means also were 
reported. Virginia workers (J. An. 
Sci. 19:1233, 1960) supplemented a 
16 per cent protein diet for growing 
pigs with lysine. Although there was 
little change in total fat, the weight 
and volume of lean muscle were 
increased. 

Burroughs, Kline and Wood (J. 
An. Sci. 19:1242,. 1960) studied the 
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effect of level of protein on the car- 
casses of steers. Carcass grade in- 
creased about % of a grade and 
dressing percentage increased 2 per 
cent as the protein level was raised 
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increase as protein was increased. 

Although the results in either ex- 
periment were not conclusive, they 
indicate that dietary nitrogen or 
protein ultimately may be found to 
play a role in determining carcass 
leanness. 

FAT AND PALATABILITY: Cole, 
Ramsey and Odom (J. An. Sci. 19: 
1233, 1960) studied the influence 
of level of fat on the palatability 
ratings of ground beef. Results in- 
dicated that 15 per cent fat was too 
low for most consumers. In general, 
it appeared that a level of approxi- 
mately 35 per cent fat was the most 
satisfactory. 

In studies involving attempts to 
measure leanness, two papers were 
presented on the K*° (radioactive 
potassium) technique, which is 
based on counting the K*’ in the 
tissues. Since K*° is a naturally oc- 
curring radioisotope which is present 
only in the cells, it is found prima- 
rily in the lean tissues. 

Kulwich et al. (J. An. Sci. 19:1238, 
1960) used K*® counts for measuring 
leanness in hams and, using long 
counting times, concluded that the 
method showed promise. In the other 
study Kirton et al. (J. An. Sci. 19: 
1237, 1960) attempted to relate K*° 
counts to leanness of live lambs and 
their carcasses. Washing the live 
lambs removed considerable quan- 
tities of K*® from the skin and 
fleece, indicating that radioactive 
fallout is a major source of con- 
tamination. The investigators found 
that live and carcass weights were 
more closely related to total lean 
content than the K*° counts. 

Thus, the use of K* at present 
does not appear to be feasible for 
measuring the lean content of live 
animals. Furthermore, the time in- 
volved in counting and the cost of 
the counting device are too high to 
make the method practical for meas- 
uring the lean content of cuts. How- 
ever, improvement in the accuracy 
of counting and a reduction in time 
still may be possible. 

Another paper on measuring lean- 
ness by Zobrisky et al. (J. An. Sci. 
19:1244, 1960) reported on the meas- 
urement of loin eye size in live hogs 
using ultrasonics (high-frequency 
sound). The method was fairly ac- 
curate and the relationship between 
the live measurement and actual 
tracings taken on the carcass was 
about 0.84. This means that about 70 


per cent of the variation in the ul- 
trasonically-measured area of the 
loin eye is accounted for by a cor- 
responding change in the area taken 
from a tracing. 

However, the question of the im- 
portance of loin eye area has been 
raised in two other studies. Cole, 
Epley and Orme (J. An. Sci. 19:1232, 
1960) pointed out that measurement 
of the loin eye at the 12th rib in beef 
carcasses was not a good indicator 
of separable lean. By measuring loin 
eye area at three locations and in- 
cluding length of carcass, the rela- 
tionship to total leanness was im- 
proved considerably. The inclusion 
of the extra measurements makes 
the estimation of total leanness even 
slower and more difficult. 

The other paper by Magee et al. 
(J. An. Sci. 19:1222, 1960), which 
deals with the use of carcass traits 
in selection of beef cattle, pointed 
out that loin eye area was negatively 
associated with percentage of round 
and loin. This means that selection 
for loin eye area actually could re- 
sult in a decrease in percentage of 
round and loin. If this relationship 
can be established as true for beef 
cattle as a group, the use of loin eye 
area in selection programs should be 
abandoned. 

RIB STEAK FIRMNESS: Pilking- 
ton, Walters and Whiteman (J. An. 
Sci. 19:1241, 1960) reported that 
firmness of beef rib steaks was as- 
sociated positively with fat content 
and tenderness. In other words, as 
the steaks become firmer, fat con- 
tent and tenderness both tended to 
increase. Thus, there appears to be 
some basis for discrimination against 
soft, watery beef. 

Murphy et al. of the U. S. Depart- 
ment of Agriculture (J. An. Sci. 19: 
1240, 1960) reported results of using 
their cutability procedure for esti- 
mating the yields of retail cuts from 
beef carcasses. By using subjective 
evaluation for the amount of both 
exterior fat and kidney knob, they 
could improve the relationship be- 
tween estimated and actual yield of 
bone-in retail cuts. 

Although the method proposed 
may actually result in a closer re- 
lationship of yield of cuts and grade, 
the breakdown into grade subdivi- 
sions would complicate an already 
complex system. 

Huffman et al. (J. An. Sci. 19:1236, 
1960) reported on the antemortem 
injection of enzymes for tenderiza- 
tion of beef cattle. Injection of phys- 
iological saline (salt solution) and 
ashed or denatured crude cathepsin 
indicated that at least part of the 
tenderization may be due to some- 
thing other than the active enzyme. 
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This was true since tenderization 
occurred when physiological saline, 
the ashed crude cathepsin or the de- 
natured enzyme preparation were 
injected in the animals. 

Hedrick and Naumann (J. An Sci. 
19:1236, 1960) demonstrated that 
antemortem stress resulted in an 
increased incidence of dark cutting 
lambs. Thus, feeding and avoiding of 
unnecessary exposure and other con- 
ditions causing stress would appear 
to improve the overall color of lamb 
carcasses. 

A study on the stability of cured 
meat pigments was reported by 
Bailey, Frame and Stringer (J. An. 
Sci. 19:1231, 1960). They reported 
that the pyridine-related (nitrogen- 
ring) compounds gave a more stable 
color under fluorescent light than 
cures which did not contain these 
substances. The red-colored pig- 
ments were more stable when treated 
with a phosphate buffer at pH 6.8 
than when the buffer pH was 6.2. 
This study points out several possi- 
bilities for increasing the stability 
of cured meat colors. 

ON BUG RESISTANCE: Califor- 
nia workers (Appl. Microbiology 
8:27, 1960) investigated the develop- 
ment of bacterial resistance to an- 
tibiotics. Using cultures of bacteria 
isolated from spoiled poultry meat, 
the authors subjected the cultures 
to training periods by transferring 
them to gradually increasing con- 
centrations of chlortetracycline (an 
antibiotic). 

Results suggest it is unlikely that 
resistant organisms develop from a 
non-resistant population, but a more 
likely explanation is that destruc- 
tion of the non-resistant organisms 
provides ideal conditions for multi- 
plication of the resistant bacteria. 

This study indicates that treat- 
ment of meat with antibiotics may 
not necessarily prevent spoilage of 
bacterial origin. In the final analysis, 
sanitation and cleanliness are neces- 
sary in preventing: spoilage regard- 
less of whether or not antibiotics 
are used on the meat. 


NAHRMP Management Clinic 
Is Set for March 18-19 


The National Association of Hotel 
and Restaurant Meat Purveyors will 
hold its fourth management work- 
shop conference March 18 and 19 at 
the Drake Hotel in Chicago, accord- 
ing to Sam S. Stein of Grill Meats, 
Inc., Sandusky, O., conference chair- 
man. The clinic will be conducted on 
a divisional basis, with individual 
sessions devoted to the discussion of 
sales, production problems and ac- 
counting procedures. 
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Ham Moisture Conference 


Portable Schermer Hog Lift and =|, !<erinued from page 171 
Humane Stunner 


Agricultural Research Service, and 
Dr. C. H. Pals, MID director, of the 
The portable Schermer Hog Lift, in com- developments that led to the prom- 
bination with the Schermer Stunner, is the | ulgation of the new regulation. They 
most economical, humane slaughtering de- pointed out that the USDA recog- 
vice in the industry! nized the changes that have taken 


Hog enters lift and then his forelegs auto- : i : 
matically operate a spring that causes the place in processing techniques; the 
growth in consumer preference for 


bottom to drop. Now the hog is in a firmly 
milder, juicier, easier-to-prepare 


wedged position and cannot move. 
product, and the shifts in processing 


After the hog is stunned with either one of 
the Schermer Eiumene Stanners, the lift is and distribution channels for smoked 
pork products. 


tilted by operating a side lever, and the hog 
They said 10 per cent added mois- 


is ejected on to the floor or a conveyor sys- 

tem. Lift and hinged bottom then automati- 
ture is permitted in regular smoked 
pork products but not those in the 


te. titeeenttiniagaen 


cally return to original position. 
OVER 200 HOGS PER HOUR CAPACITY. 











“fully cooked” category because 
NEW SCHERMER ONE SECOND ELECTRICAL ei Stray ans darn 
HOG STUNNER in meats by evaporation, and this is 
Plant tested. Complete unit $450.00. No restrainer or other acc ies needed normally accepted by the housewife *» 
ONLY SCHERMER manufactures a complete line of mechani- \ in the home. Therefore, products 
cal and electrical humane stunning devices partially or fully cooked in process- 
FOR STEERS, of specialized design for every purpose. . F : 
COWS, BULLS, HOGS use genuine Schermer Model M. E. Pene- — should be expected to lose mois- 
trating type captive bolt stunner with or ture in the same manner. 
FOR CALVES, without long handle (see right) AMI spokesmen said the industry 
SHEEP AND HOGS use the new Schermer humane Knocker with is disappointed in the failure of the 


a captive mushroom head. Stuns instantly 

without penetrating the skull. 
Only when buying Schermer will you profit from over 30 years experience in 
building humane electrical and mechanical stunning devices. Save money. 


USDA to recognize the virtually 
unanimous recommendation that the 
MID regulation controlling smoked 


Investigate now, phone, wire or write to pork yields be eliminated. Since 
ALFA INTERNATIONAL CORPORATION | | Prcbably two-thirds of all smoked 
118 East 28th Street, New York 16, N. Y. * Telephone LExington 2-9834 hams are in the fully cooked cate- 








gory and some companies make only 
this class of product, the new regu- 
lation fails to correct many of the 
basic problems, they pointed out, 
and evidence presented by the AMI 
and other studies on consumer pref- 
erence for the more moist, fully 
cooked ham was not recognized. 





Vegex ==> 


ask for samples 


VEGEX Company 175 FIFTH AVE., NEW YORK 10, N. Y. 





LCi Annual Meeting Set 
For Feb. 22-23 in lowa 


A “grass roots” program is being 
planned for the annual meeting of 
Livestock Conservation, Inc., on 
Wednesday and Thursday, February @@ 
22-23, at the Fort Des Moines Hotel, 
Des Moines, Ia., announced Dr. Har- 
ry E. Kingman, jr., president of the 
organization. 

A general session on specific bene- 
fits of the LCI program to the vari- 
ous segments of the livestock indus- 
try will open the two-day meeting. 
Leaders from livestock producing, 
transportation, marketing and meat 
processing interests are being se- 
lected for the program by Harold 
Stone of The Rath Packing Co., 
Waterloo, Ia., chairman of the pro- @M® 
gram committee. He is being assisted § 
: by R. G. Plager, John Morrell & Co., | 
pi rH: ee and Don Magdanz, executive secre- © 

A eee spe tary, National. Livestock Feeders © 
Cd - CUS LABORATORIES, INC. Association. ; 
4215 N. Port Washington Ave. Milwaukee 12, Wis. ED 2.3545 Sessions of the national standing 
committees on brucellosis, safe han- 
















you're just minutes away from Naturally” | 
Tenderized sausage casings with 








SAUSASE 


*Sausase is a powdered vegetable enzyme, pure and 
perfect. Inexpensive and easy to use, Sausase can 
tenderize the toughest hog or sheep casing in just 
minutes, and is MID approved. Write for full details 
and sample packet. 





Ask, too, about 
Protease PL/177, 
for fat rendering 
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dling of livestock, cattle grubs and | 
hog cholera and the annual LCI | 
banquet and election of officers and | 
directors will complete the opening 
day’s activities. Several of the stand- | 
ing committees are planning “open | 
house” panel discussions on prob- 
lems assigned to their groups. 

The annual session of the board of 
directors and a luncheon for the 
newly-elected officers and executive 
committee members are planned for 
the second day. The directors will 
consider recommendations from the 
major standing committees. Chair- 
men of these groups include: safe 
handling of livestock, John C. Mac- 
farlane, first vice president of LCI 
and field director of New England 
Livestock Conservation, Inc.; cattle 
grubs, Dr. J. W. Cunkelman, Swift & 
Company, Chicago; hog cholera, Dr. 
Frank J. Mulhern, animal disease 
eradication branch, U. S. Depart- 
ment of Agriculture, and brucellosis, 
Dr. S. H. McNutt, University of 
Wisconsin, Madison. 


Meat for Consumers to be 
Feeders’ Meeting Theme 


“Meat Production for Consumer 
Demand” will be the theme of the 
annual convention of the National | 
Livestock Feeders Association, Feb- | 
ruary 8-10, at the Sheraton-Fonten- | 
elle Hotel in Omaha, Neb., according | 
to John H. Litzelman, president of | 
the feeder organization. 

The convention will feature a 
livestock and meat industry confer- 
ence at which important aspects of | 
the industry will be discussed by 
meat packers, livestock growers and 
dealers, food retailers, feed manu- 
facturers and others. 

Speakers at the three-day meeting 
will include: Dr. L. P. Anderson, 
manager, operations research divi- 
sion, Armour and Company, Chicago; 
Howard J. Doggett, director of the 
Packers and Stockyards Division, 
U.S. Department of Agriculture; 
J. Russell Ives, director of the mar- 
keting department, American Meat 
Institute, Chicago, and Mrs. Bea 
Johnson, women’s director, KMBC- 
TV, Kansas City, Mo., who will talk 
on “The Russian Rulers Told Me.” 

Also scheduled to address the con- 
vention are: Dr. Charles F. Chappel, 
manager, agricultural technical serv- 
ice department, Elanco Products Co., 
division of Eli Lilly and Co., In-. 
dianapolis; P. W. Mattson, manager, 
agricultural products division, Mor- 
ton Salt Co., Chicago; Wayne Bart- 
ley, meat merchandiser, Hinky Dinky 
Stores, Omaha, and Dr. Herb True, 

















vice president, Visual Research, Inc., 
South Bend, Ind. 
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SALES 
and 


PROFITS 
with 10-X-I 
LOAVES 


The BFM Ten-X-One program is 
an unbeatable combination of 
wire trays, paper pans, and 
seasoning that’s adding up to a 
lot more sales and profits for 
packers all over the country. It's 
a fast economical way to pro- 
duce one lb. loaves. 


Write, wire or phone B.F.M. — 
today — for specifications 
prices. 


and 


> 


Find out how you can save time, 
money, step up production and 
increase profits with BFM TEN-X-1. 





BASIC FOOD MATERIALS 


INC. 
851 State Street 
VERMILION, OHIO 
Phone: Woodward 7-3121 


Good Seasoning 72 Saste 


43 








Look to KOCH for Custom 








Custom work 

makes up a major portion of 

the Koch production of stainless. 
Custom fabrication need cost 

no more than the equivalent catalog 
item, and may permit economies 
that lower the cost. Custom 
fabrication lets the packer and 

a Koch engineer work together to 
design the best stainless equipment 
for the job. Labor-saving features, 
sanitation, attractive appearance, and 
durability are built into each piece of 
Koch custom stainless. Put Koch to 
work now. Send sketch or telephone 
Kansas City, Victor 2-3788. 


KOCH 


EQUIPMENT CoO. 


2520 Holmes St. 
Kansas City 8, Mo., U.S.A. 
Victor 2-3788 
TWX: KC 225 
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Liberal Time Payment and Equipment Rental Plans 


MAIL THIS COUPON TODAY 


C1 Send full details eS Send me a free 
on Koch stainless copy of Koch 








steel equipment Catalog 178 
COMPANY. 
NAME 
ADDRESS 
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ALL MEAT... output, exports, imports, stocks 














Meat Output Up; Far Below Year Ago 


Meat production under federal inspection scored a moderate recovery 
during the first post-holiday week as volume for the period rose to 
378,000,000 Ibs. from 348,000,000 lbs. for the previous week. However, 
this volume lagged far below the 508,500,000 lbs. produced in the cor- 
responding week a year earlier. Last year’s volume was among the 
highest for any week on record. Slaughter of all livestock was up for 
the week, but in all instances, numbered far below a year earlier. 
Cattle kill numbered about 80,000 below a year ago, with that of hogs 
off by about 580,000 head. Estimated slaughter and meat production 


by classes appear below as follows: 


Lambs 369.541. 





BEEF PORK 
Week Ended Number Production (Exel. lard) 
M's Mil. Ibs. Number Production 
M's Mit. Ibs. 
Jan. CNG RRTENE SSAA Noose op 320 191.4 1,160 162.6 
Dec. | Ae |. ER eirare ten erences 290 175.2 1,120 153.2 
Jan. EM ka wk aces oe ote 400 241.3 1,740 237.4 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD 
Mle Mil the Mc! Ibs. 
Jan. OMNI Cs cate a AUS oes 95 195 265 13.0 378 
Dec. PRE | oC «cai wes 75 8.3 240 11.5 348 
Jan. et Re a chs Had Bees 115 13.2 339 16.8 509 


1959-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 


1950-61 LOW W®*EK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE HOGS 

Live Dreeced Live Dressed 
Jan. 7s 19 Ss .. eeee 1.050 98 246 140 
BGs Oba FE Slocicn c hed eeaG 1,050 604 240 137 
Jan. A See wee eee et ee 1,061 603 238 136 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cw. lbs. 
Jan. os, {MCCS ee ee 200 111 102 49 — 35.9 
a ae; | ee ere re 200 111 101 48 —_— 34.5 
Jan. i I Doing ok Ss rte 203 115 102 50 13.1 54.3 


1,859,215; Calves, 200,555; Sheep and 








CSU Study Designed To Remove 
Tallow Taste From Lamb Fat 


A research project designed to 
improve the palatability of lamb has 
been started by the animal hus- 
bandry department of the Colorado 
State University agricultural exper- 
iment station here in Fort Collins. 
Specifically, the project is aimed at 
eliminating the tallow taste of cold 
lamb, Dr. D. A. Cramer, director of 
the study, explained. 

“First step in the project is the 
complete analysis of lamb fat,” the 
meats svecialist pointed out. “Our 
theory is that the melting point of 
lamb fat is too high. 

“While the meat is hot, fat pro- 
vides no problem, but the fat ap- 
parently begins to congeal too quick- 
ly as the meat begins to cool, re- 
sulting in that coated feeling in your 
mouth. The solution therefore might 
be to reduce the melting point of 
lamb fat. This might be accomplished 
in one of three ways—by selection 
or by changes in nutrition and in en- 
vironment.” 


The CSU study will first explore 
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the possibility of improving lamb fat 
through heritability. This will be 
done by analyzing fat from lambs 
of kown genetic backgrounds to see 
how much variation there is in the 
melting point of fat between breeds 
or strains of lambs. 

“If there is considerable variation 
—and studies at other universities 
indicate there may be—the more 
desirable fat can be obtained by se- 
lecting those animals which have 
this feature and will pass it on to 
their offspring,” Dr. Cramer said. 

In addition to the selection study, 
work will begin later on the en- 
vironment aspect to see how this 
element might affect lamb fat. In 
this phase of the study, different 
groups of lambs will be cared for 
in different ways to see what effect 
shearing, exposure to weather and 
similar handling methods have upon 
fat deposition and fat type, Dr. 
Cramer pointed out. 

For the nutritional studies, CSU 
researchers will feed different types 
of rations to lambs and then an- 
alye the fat to see what influence 
feeds have upon fat. 





U.K. Oct. Lard Imports Down; 


Ten-Month Total Above 1959 

Imports of lard by the United 
Kingdom totaled 27,100,000 lbs. in 
October for a small increase over 
September volume, but were about 
41 per cent smaller than for the same 
month of 1959, according to the For- 
eign Agricultural Service. Imports 
from the United States were sharp- 
ly reduced, while shipments from 
Belgium, Poland and France rose. 

Britain’s 10-month lard imports 
totaled 260,100,000 lbs. for a 24 per 
cent increase over the 290,809,000 
lbs. in the comparable 1959 period. 
Shipments from the U. S. for the 
period increased 34 per cent to 279,- 
107,000 Ibs. from 207,611,000 lbs. in 
1959. The U. S. share of the total 
British lard market for the 10 months 
at 77.5 per cent compared with 71.4 
per cent a year earlier. 


Mexico Reduces Export Taxes 
On Beef To Aid Producers 


In another move to increase ex- 
ports of cattle and beef and thereby 
give relief to ranchers and slaugh- 
terers in northern Mexico, the Mex- 
ican government has reduced export 
taxes on beef, the Foreign Agricul- 
tural Service has reported. 

The tax on boneless beef was re- 
duced from $1.45 to $0.72 per cwt. 
(0.40 to 0.20 pesos per kilo). The 
tax on bone-in beef was reduced 
from $1.81 to $0.90 per cwt., or 
0.50 to 0.25 pesos per kilo. There 
is no ad valorem export tax on beef. 


Meats Highest In 15 Months 
Meat prices for the week ended 
January 3 were at their highest in 
about 15 months, according to the 
Bureau of Labor Statistics price 
index. The average wholesale price 
index on meats for the period at 
98.5 was the highest since the week 
ended September 22, 1959, when it 
was 99.8. Meanwhile, with other 
consumer commodities averaging 
lower, the average primary market 
price index held steady at 119.6. 


MEAT PRODUCTS GRADED 


Meat and meat products graded or 
accepted as complying with specifi- 
cations of the U. S. Departrnent of 
Agriculture (in 000 Ibs.): 


Nov. Nov. 


1960 1959 

eee a ree eee 559.971 524.177 
Weak COR sce de cess 16.539 15,116 
Lamb *nd mutton ......... 24.877 20.422 
UE? i Gds 04 WA Cav ewRs 601.387 569.715 
Se Bee rr ote ee 635 722 
Other meats, lard ........ 13.932 13.284 
Ce eee ora 615,154 583,721 
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PROCESSED MEATS . . . SUPPLIES 















































AMI PROVISION STOCKS 
November Meat Production Above Year Before Rigs eaneey eeeee 0s seeried te the 
American Meat Institute totaled @ugig 
Production of meat in commercial slaughter plants in November, al- 106,400,000 lbs. on December 31. This 
though down from volume in October, totaled 2,298,000,000 Ibs. How- volume was 30 per cent below the Stee 
ever, despite hog slaughter running below numbers in 1959, November 151,100,000 lbs. a year earlier. = 
production held a slight edge over November, 1959 volume of 2,245,- Stocks of lard and rendered pork Ch 
000,000 lbs. Sizeable gains in production of the other meats made the fat totaled 43,100,000 Ibs., compared = 
difference. Aggregate production of all meats for the 11 months at with 52,000,000 Ibs. a year earlier. Bu 
24,726,000,000 lbs. was about 5 per cent above the 1959 volume of 23,- The accompanying table shows Ce 
588,000,000 Ibs. stocks in million pounds and how 
Cattle slaughter in November continued to hold a sizeable lead over they compared percentage-wise with 
butchering in the same month of 1959, with the 11-month total of holdings two weeks previously and ‘ie 
about 23,138,100 head well over 2,000,000 larger than in the previous a year earlier. Tr 
year. Hog slaughter, meanwhile for the month and year numbered Dec. 31 Dec. 17 Jan. 2 > 
. : a 1960 1960 1959 2 
smaller than in 1959. Estimated commercial livestock slaughter and Frozen Pork: Stocks Pct. Pet. Ri 
meat production by classes appear below * xg lla ae 27 = pd 3 
p y PP’ . "eae? 10.2 99 83 Ne 
OG Sos oa nckdace 18.9 111 45 Fi 
COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1960-59 Re ace 4.0 148 87 | Choi 
Cattle Calves Hogs Sheep & Lambs 1” A SPR preter 5.5 239 344 Cis Hi 
1 1959 1960 1959 1960 1959 1960 1959 1 RC ase tel cris 1.7 106 39 Fo 
Wee oS : 1,914.7 647.2 666.4 7,779.7 7,028.4 1,376.2 1,458.9 Spareribs ........... 4.7 109 72 Ro 
Webi pit ides xe 1,616.5 610.6 591.7 7,008.5 6,717.9 1,195.4 1,187.4 Trimmings ......... 6.1 87 46 Of Tr 
oT SSigeatibige 1,760.3 742.9 672.1 7,340.2 6,817.5 1,217.5 1,275.5 C= eae ee 3.8 115 67 Sq 
Rael esas 1,892.0 599.4 631.2 6,588.1 6,698.1 1,202.9 1,230.5 Other Pork .......... 16.5 98 87 Ar 
Sr eer 1,839.9 578.7 545.4 6,506.1 5,900.5 1,263.0 1,143.1 Total frozen pork .... 75.1 110 66 Ri 
June ........ 1,926.8 624.9 564.2 6,097.4 5,843.4 1,311.1 1,194.4 Pork—cured, in cure: : Ri 
TORO 2,035.0 605.0 599.6 5,173.1 6,154.6 1,220.8 1,261.9 D.S. bellies .......... 8.2 108 84 Br 
Aug. 1,896.9 736.3 589.7 6,207.6 5,914.2 1,413.8 1,156.6 Mat Weeks oo ..66 55605 4.9 102 107 Nz 
Sept 2,064.1 813.0 692.5 6,217.9 6,930.3 1,506.7 1,358.7 Hams, S.P.-D.C. ...... 7.8 71 79 Fl 
i eet 2.086.0 802.0 748.3 6,452.3 7,845.4 1,525.4 1,376.2 Picnics, S.P.-D.C. 1.4 87 82 Goo 
Mow. 5.052508 1,899.4 775.3 681.1 6,793.3 7,472.8 1,338.6 1,211.8 Bellies, S.P.-D.C. .... 6.8 89 78 Re 
EE 1,998.9 701.0 8,258.8 1,324.9 Other cured, in cure .. 2.2 71 81 Sq 
Jan.-Nov. 20,931.6 7,535.3 6,982.1 72,164.9 73,323.1 14,621.4 13,855.0 Total cured, Br 
| rere 31.3 88 84 Ri 
COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1960-59 Total pork prod. ...... 106.4 102 7 | Le 
Beef Veal Pork L&™M Totals Lard Lard and RPF ......... 43.1 95 83 
1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 
PE ee 1,192 1,127 78 75 1,054 965 68 74 2,392 2,241 239 228 
Bebe scan ccee 1,086 946 72 67 «940 907 «60 °&# 60 2.158 1,980 203 208 SOUTHEASTERN KILL b co 
~ Sree ee 1,197 1,029 83 73 980 918 61 64 2 2,084 223 216 : ; 
a piengiraee: 1,064 1,099 75 73 909 920 59 61 2107 2,153 202 219 Animals slaughtered in Alabama, C&C 
ap ot 1,199 1,071 76 70 904 823 61 54 2,240 2,018 203 201 Florida and Georgia in Nov., 1960-59, Cow 
Wits! hv cscaces 1,244 1,109 85 76 852 825 60 54 2,241 2,064 198 198 ; f ‘ow 
as eke 1,163 1,166 85 80 723 842 57 57 2,028 2,145 166 206 as reported by the USDA, in 00's. | cow 
Aug. .. 1,304 1,083 99 76 849 792 65 52 2,317 2,003 192 184 CATTLE CALVES HOGS’ SHEEP Cow 
Sept. - 1,295 1,177 102 87 845 926 68 63 2,310 2,253 186 208 60 59 "60°59 60°59 60°59 Bull 
OS CARRERAS Wa 1,259 1,186 98 92 884 1,060 70 64 2,311 2,402 192 238 Ala. 20.7 13.6 4.1 4.5 73.5 75.0 0.2 0.1 
<a eo 1,188 1,080 91 80 956 1,028 63 57 2,298 2,945 204 235 Fla. 28.0 21.5 19.8 12.8 61.0 59.0 0.1 0.1 
OR eis 1,160 80 1,125 64 2,429 268 28.0 23.3 7.3 4.8 157.0 160.0 — 0.1 
Jan.-Nov. ....13,191 12,073 944 849 9,899 10,006 692 660 24,726 23,588 2,208 2,341 Total 76.7 58.4 31.2 22.1 291.5 294.0 0.3 0.3 
11 Mo. °60 .. 791,000 298,600 3,008,500 3,300 
11 Mo. °59 .. 665,900 204,600 2,725,500 3,500 Prin 
rin 
Prin 
’ Cho 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS as yong Che 
Pork sausage, bulk = (f.0.b. Chgo.) SMOKED MEATS (Lel prices quoted to manu- 24/26 mm. Cho 
ee — <y SOE 33 @3 Wednesday, Jan. 11, 1961 facturers of sausage) 4 mm. i Goo 
in 1-lb. package ..... 544%@61 Hams, to-be-cooked, fav.) Beef rounds: Ber set) 18/20 mm. ee 
14/16, wra - eae 47\ Clear, 29/35 mm. ....1.35@1.55 j 
Franks, sheep casing, ? ppe 2 16/18 mm. E ‘ i 
in 1-lb. package ...... 62 @69 Hams, fully cooked, Cisee, Seiee MA. ... eke eee a 
Franks, skinless ...... 48 @53 14/16, wrapped .......... 48% a See see. «--0- eae 
Bologna, ring, bulk ...45 @58 Hams, to-be-cooked, Clear, 38/40 mm. .... 1.30@1.65 CURING MATERIALS FRE 
Bologna, a.c., bulk ....39 @43 16/18, wrapped .......... 46 Not clear, 40 mm./up 95@1.00 
Smoked liver, a.c., bulk 42 @46 Hams, fully cooked, Not clear, 40 mm./dn 80@ 85 Nitrate of soda, in 400-lb. (Cwt.) CI 
Polish sausage, self- 16/18, wrapped .......... 47 Beef weasands: (Each) bbls., del. or f.o.b. Chgo. $11.98 Ct 
service pack. ........ 61 @73 Bacon, fancy, de-rind, No. 1, 24 in/up ..... — 2 Oe eee ; a 
Smoked liver, n.c., bulk 55 @59 8/10 lbs., wrapped ...... 46 No. 1, 22 in./up ..... 146@ 18 of soda, f.o.b. N.Y. ...... 5.95 4 : 
New Eng. lunch spec. ..62%4 @69 Bacon, fancy sq. cut, seed- Beef middies: (er set): Pure refined a nitrate i 
Olive loaf, bulk .......- 45% @53 less, 10/12 lbs., wrapped 44 Ex. wide, 2% in./up ..3.75@3.85 ,0f Soda, f.o.b. N.Y. ...... ti cov 
Blood and tongue, n.c. 49% @69 Bacon, No. 1, sliced 1-lb. 3 Salt, paper-endhed, ‘fob: 
< head seal, self-service, pkg. 54 Spec. wide, 2%-2% in. 2.75@3.00 Chgo. gran. carlots, ton 30.50 Ce 
Blood, tongue, a.c., ....46%4@65 ’ . s Spec. med. 1%-2% in. 1.85@2.10 Rock salt ta *100-1b ss et ase? Ut 
Pepper loaf, bulk ...... 4914 @69 Narrow, 1%-in./dn. ...1.15@1.20 . ? 50 C: 
Pickle & pimento loaf . .4314@53 a wee Ch. oS B 
Bologna, a.c., sliced (delv’d) SPICES — og | — 4 oe = spot, N.Y eas | 
6, 7 apeare f 2 ear, Serre -0.B. 2 > Se . FRE 
nena agen; SS 288 ne Cues: ung rs | Sar ue Emacs Hite Mana ce : 
sliced, 6, 7-02z., doz. 4.05@ 4.92 . . Whole Ground Clear, 44% inch .... 21@ 23 gran., delv’d. Chgo. ...... 9.467 ; > 
Olive loaf, Clear, 3%-4 inch .... 15@ 17 Packers curing sugar, 100- i 
sliced, 6, 7-0z., doz 3.00@ 3.84 Allspice, prime .... 86 96 lb. bags, f.o.b. Reserve, LA} 
P.L. sliced, 6-0z., doz. . 2.85@ 4.80 Cee .. ckeres. 99 1.01 Beef bladders, salted: (Each) Wai, Wee EO eo shoes cece 8.80 
Par iol, died, ; Chili pepper F 58 7% inch/up, inflated . 22 Dextrose, regular: Pi 
6, 3-en:;, denen. 2.85@ 3.60 Chili powder sh 58 6%-7% inch, inflated . 15 Cerelose, (carlots, cwt.) .. 7.62 | Pr 
5 pace ‘ ‘ Cloves, Zanzibar .. 60 65 5%-6% inch, inflated . 15 Ex-warehouse, Chicago ... 7.77 a 
Ginger, Jamaica ... 45 50 ‘ 
DRY SAUSAGE Mace, fancy Banda 3.50 3.90 Pork casings: @er hank) Ge 
maak} Muiiee See if 290 29 mm./down ........4.75@5.10 SEEDS AND HERBS 
(Sliced, 6-oz. pack. f.0.b., Chgo.) Mustard £1 t 43 SENS. Cac ceke cone 5.50@6.00 FRE 
our, fancy 32/35 mm. ...... 4.50@5.25 (‘Lel., Ib.) Whole Ground 13 
Cervelat, hog bungs .. 1.05@ 1.07 i os ee 3s 38 35/38 mm. “7. """3'65@4.00 Caraway seed ...... 30 35 
co ae 61@ 63 West Indies nutmeg *. 1.80 38/42 mm. ............2,90@3.10 Cominos seed ...... 39 40 LOL 
Parmer oo... ccc eece 87@ 89 Paprika, American, Apnsds yes Gs: ‘ , Mustard seed 8 
Pn a eeges| aT MAMA & 8@ 86 eS ree see: e 55 Hog bungs: (Each) fancy Peiurci.& davis 20 12 
Galemml, B.C. .....cccce 98 bey Spanish, Sow, 34 inch cut .........64@66 yellow Amer. - 20 
Salami, pl style 100m 142) hid... aes. ie 80 Export, 34 in. cut ........59@61. Oregano. ......... 37 46 PIC’ 
Salami, cooked ........ 53@ 55 PE ol pepper ... ei 63 Large prime, 34 in. ......44@46 Coriander, 4 
Pepperoni ............ 87@ 89 Pepper: Med. prime, 34 in. '32@34 Morocco, No. 1 .. 33 38 
SU 5 SS Ss cchcaiaa’s 99@ 1.01 Red, No. 1 ...... es 59 Small prime, 34 in. -16@19 Marjoram,.French . 54 63 HAI 
ED Sena a os clceye 87@ 89 ME ain caeeoes 63 68 Middles, cap off ..... --72@74 Sage, Dalmatian, 12 
Mortadella ........... 60@ 62 Wate ..cis3s558 88 95 Skip bungs ......... Pcs | iis Sat ae ee 59 6 a" 
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FRESH MEATS... Chicago and outside 
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CHICAGO 


Jan. 10, 1961 


CARCASS BEEF 


BEEF PRODUCTS 





db.) 
Steers, gen. range: (carlots, Ib.) Tongues, No. 1, 100’s 33n 
Choice, 500/600 ...... 4314 Tongues, No. 2, 100’s 28164n 
Choice, 600/700 43% Hearts, regular, 100’s 19n 
Choice, 700/800 ...... 42 @42% Livers, regular, 100’s 20%, 
Good, 500/600 ...... 40%2n Livers, selected, 35/50’s 25n 
Good, 600/700 ...... 40%4n _ =‘ Tripe, scalded, 100’s 8% 
0 BS rere Sb Tripe, cooked, 100’s 8l4n 
Commercial cow ....3014@31 Lips, unscalded, 100’s 11% 
Canner-cutter cow Lips, scalded, 100’s 14% 
Pe iiss whais cued’ 6 
St eee 7% 
PRIMAL BEEF cuts Udders, 100’s .......... 43%4n 
Prime: Mb.) 
Tr. loins, 50/70 ded) . .79 @95 FANCY MEATS 
Sq. chux, 70/90 
Armchux, 80/110 ... 74 Beef tongues, db.) 
Ribs, 25/35 (cl) ..... 61 @65 corned, No. 1 ....... ‘ 37 
Briskets, (cl) ....... 30% @311%4 corned, No. 2 ........ 34 
Navels, No. 1 ...... 161% @171% Veal breads, 6/12-0z. 111 
Flanks, rough No. 1 16% rere 131 
Choice: Calf tongues, 1-lb./dn . 28 
Hindatrs., 5/700 50 
Foreatrs., 5/800 ..... 37 BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. .. 
Tr. loins, 50/70 del) 64 @78 FRESH 
Sq. chux, 70/90 ...... 40 
Armchux, 80/110 : 37 Canner-cutter cow meat, db.) 
Ribs, 25/30 dicl) ...... 59 @63 oo. On eee 4314 
Ribs, 30/35 (cl) ..... 57 @61 Bull meat, boneless, 
Briskets, (cl) ....... 3034 @3114 | ieee 4714 @48 
Navels, No. 1 ...... 16% @17% Beef trimmings, 
Flanks, rough No. 1 16% 75/85%, barrels ....33 @33% 
Good (all wts): 85/90%, barrels ..37 @38 
See 50 @51% Boneless chucks, 
Sq. chucks .........- 39 @40 Low jp ooo ite 
_ aepeenneney 30 @31 Beef cheek meat, 
TE eae ica sired 54 @56 trimmed, barrels = 
Loins, trim’d. ....... Beef head meat, bbls. 28n 
ae oo. Veal trimmings, 
boneless, barrels .... 39% 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job 1 “7 
Cow, 3 lbs./down ..... 0 7 (Carcass prices, Icl., ~ 
a oS a an po = DP OS are 55 @56 
2 ae 72@ 7g Prime, 120/150 .............. 54@56 
Cow, 5 lbs./up ........ 88@ 95 CRN, “SFI onc cecsseece 54@56 
Bull, 5 lbs./up ......... 88@ 95 CGNOG, TROTTED nc cccccecs 53@56 
¥ Ce PE dacciaccccucss 48@51 
Commercial, 90/190 ....... 40@42 
UGiiEy. GO/198 on ccccccccces 28@30 
CARCASS LAMB COG OIF cscs ts en-sens. 26@27 
Prime, 35/45 Ib eon BEEF HA ETS 
me, SEE 9 @41% 
Prime, 45/55 Ibs. ......39 @41% M $ 
Prime, 55/65 Ibs. ...... 36 @39 Insides. 12/up, Ib. ..524%@53 
Choice, 35/45 Ibs. ...... 39 @41% Outsides, 8/up, Ib. ....51 @51% 
Choice, 45/55 lbs. ...... 39 @41% Knuckles, 7%/up, Ib. ..52 @52% 
Choice, 55/65 Ibs. ...... 36 @39 ray 
Good, all wts. ........ 35% @40 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Jan. 10 Jan. 10 Jan. 10 
Choice, 5-600 Ibs. ....... $42.00 @ 44.00 $43.00 @ 44.00 $42.50 @ 45.00 
Choice, 6-700 Ibs. ........ 42.00@ 43.00 42.00 @ 44.00 42.00 @ 44.00 
Good, 5-600 Ibs. ......... 40.00 @ 42.00 41.00 @ 43.00 40.00 @ 42.00 
Good. 6-700 Ibs. ......... 39.00 @ 40.00 40.00 @ 41.00 39.00 @ 42.00 
Stand., 3-600 Ibs. .....:.. 38.00 @ 40.00 39.00 @ 41.00 37.50 @ 40.00 
cow: 
Commercial, all wts. ..... 33.00 @ 34.00 33.00 @ 35.00 34.00 @ 37.00 
Utiiity, all wts. ......... 33.00 @ 34.00 31.00 @ 33.00 33.00 @ 35.00 
Canner-cutter .......... 31.50 @ 33.00 29.00 @ 31.00 30.00 @ 33.00 
Bull, util. & com’l. ...... 37.00 @ 40.00 39.00 @ 41.00 38.00 @ 40.00 
FRESH CALF: 
Choice, 200 Ibs./down ... 50.00@53.00 None quoted 42.00 @ 46.00 
Good, 200 Ibs./down ..... 47.00 @51.00 47.00 @ 49.00 40.00 @ 44.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 40.00 @ 43.00 39.00 @ 42.00 37.50@41.00 
Prime, 55-65 Ibs. ........ 39.00 @ 40.00 38.00 @ 40.00 None quoted 
Choice, 45-55 Ibs. ....... 40.00 @ 43.00 39.00 @ 42.00 37.50 @41.00 
Choice, 55-65 Ibs. ........ 39.00 @ 40.00 38.00 @ 40.00 None quoted 
Good, all wts. .......... 39.00 @ 40.00 37.00 @ 40.00 36.00@38.06 
FRESH PORK: (Carcass) (Packer style) (Packer style) bat style) 
135-175 Ibs. U.S. No. 1-3 ..None quoted None quoted 00 @ 32.00 
LOINS: 
CE SPREE aeareranen 46.00 @ 49.00 50.00 @53.00 47.50@52.50 
SRE sieiaecl cian 46.00 @ 48.00 47.00@51.00 47.50 @ 52.50 
PICNICS; (Smoked) (Smoked) (Smoked) 
oss ig ss cae teas 31.00 @ 35.00 31.00@ 34.00 31.50@37.00 
HAMS: 
SL eee 47.00 @ 52.00 49.00 @ 55.00 51.00@56.00 
Lowi a eae 45.00 @ 50.00 47.00@ 50.00 49.00 @ 54.00 
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NEW YORK 


Jan. 11, 1961 


CARCASS BEEF AND CUTS 





FANCY MEATS 














ict. b.) veal breads, 6/id-os 115 
, eal breads, RO Mitas cadeea 
a set 414 @61 SI pelagic. 135 
a pai 1g Ek at Beef livers, selected ......... 30 
Rounds, cut across, Beef kidneys nei 32 
i. Ae 54 @62 ees demi | 
Rds., dia. bone, £0. 55 @62 Oxtails, %-Ib., frozen ........ 22 
Short loins, untrim. ..82 @98 
Short loins, trim. -104 @147 VEAL SKIN-OFF 
MU ct onscacctases 16 @20 (Carcass prices, Icl., Ib.) 
WN eSice toms ues oct 64 @73 Prime, 90/120 .......... 60 @64 
Arm chucks ......... 39 @44 Prime, 190/300. ......... 59 @63 
Saintes weacs 34 @40 Choice, 90/120 ......... 53 @58 
to RR ere ree rine 17% @23 Choice, = eae = ee 
Choice steert Good, 60/90 .......... @ 
Carcass, 6/700 ........ «6 em Good, 9/M ........... S 
Carcass, 7/800 Geet BEG EO kccsccaccs 45 @49 
Carcass, 8/900 Choice calf, all wts. ..43 @45 
Hinds., 6/700 Good calf, all wts. 42 @45 
Hinds., 
Rounds, cut across, CARCASS LAMB 
SEC ONE coccccsksc 54 @61 
Rds., dia. bone, f.o. ..55 @61 Prime, 35/45 
Short loins, untrim. ..66 @80 Prime, 45/55 
Short loins, trim. ....86 @114 Prime, 55/65 
1 | BAAS aa 16 @20 Choice, 35/45 
Me ca P nie ciaesen gee 58 @65 Choice, 45/55 
PSO GHUCKE ... cc ecns 38 @44 Choice, 55/65 
| SS eee 33 @39 Good, 36/45 ......cccecs 
WE. | haeuetanncteas 17 @23 Good, 45/55 ............ 
Good, site PRET ee 
Good steer: 
/ 
Carcass, 5/600 ........ i. wae ae 
Carcass, 6/700 ........ 4314 @4614 Choice, 55/65 
Hinds., 6/700 ........ 51 @56 
Hinds., 7/800 ........ 51 @56 
Rounds, cut across CARCASS BEEF 
i |. Sere 53 @60 (Carlots. Ib.) 
Rds., dia. bone, f.o. ..54 @60 Steer, choice, 6/700 ....45 @48 
Short loins, untrim. ..60 @65 Steer, choice, 7/800 ....441%4 @47 
Short loins, trim. ....72 @78 Steer, choice, 8/900 ....44 @46 
re 16 @20 Steer, good, 6/700 ...... 4214 @45 
| egeicee Cree ererye 55 @60 Steer, good, 7/800 ...... 4214 @45 
ye: errr 41 @44 Steer, good, 8/900 ...... 42 @43 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
PHILADELPHIA: dcl., Tb.) 
Se ae Loins, reg., 8/12 ....46 @50 
PRIME STEER: Met. te) Loins, reg., 12/16 ....45 @47 
Carcass, 5/700 ...... 474 @481, Boston butts .4/8 ..37 @39 
Carcass, 7/900 ...... 4614 @48 Spareribs, 3-lb./dn ..38 @40 
Rounds, flank off ..55 @57 Hams, sknd., 12/14 ..42 @45 
Loins, full, untr. .... @58 Picnics, s.s., 4/6 ...27 @31 
Loins, full, none atd. Picnics, 8.8., 6/8 ....26 @28 
Ribs, 7-bone ........ @70 Bellies, 10/14 ....... 27 @28% 
Armchux, 5-bone 41 @4 4 Acl., Ib.) 
NEW YORK: ’ 
Briskets, 5-bone ...... 30% @35 Loins, reg., 8/12 ....45 @53 
CHOICE STEER: Loins, reg., 12/16 ..43 @50 
Carcass, 5/700 ...... 4614 @471%4 Hams, sknd., 12/16 ...45 @52 
Carcass, 7/900 ....... 45 @47 Boston butts. 4/8 ....37 @42 
Rounds. flank off ...55 @57 Spareribs, 3-Ib./dn ..38 @47 
Loins, full, Png wes = bo N 
Loins, full, trim. ..... 69 GO PO 
Ribs, 7-bone ......... 57 @62 cH . FRESH RK AND 
Armchux, 5-bone ..... 41 @43 PORK PRODUCTS 
Briskets, 5-bone ...... 3014 @35 Jan. + a “a 
STEER: Hams, skinned, 10/12 .. 
ee 5/700 ....... 44 @451%4 Hams, skinned, 12/14 .. 43% 
Carcass, 7/900 ........ 4314 @45 Hams, skinned, 14/16 .. 42 
Rounds, flank off ..53 @55 Picnics, 4/6 Ibs. ........ 27% 
Loins, full, untr. 47 @51 Picnics, 6/8 Ibs. 25% 
Loins, full, trim. 64 @66 Pork loins, boneless ... 60 
Ribs, 7-bone ..... ...52 @56 Shoulders, 16/dn. ...... 30 
Armchux, 5-bone 40 @42 (Job lots, Ib.) 
Briskets, 5-bone - 30% @35 Pork livers ........6-.- 21 
COW CARCASS: Tenderloins, fresh, 10’s 72 o7s 
Comm’l. 350/700 ....3314 @36 Neck bones, bbls. 
Utility 350/700 33 @351% «Feet, s.c., bbis. ...... i0 
Can-cut 350/700 32% @35 
VEAL CARC:: Choice a OMAHA, DENVER MEATS 
60/90 Ibs. ........n. a. 47@ 
90/120 Ibs. ...... 53@56 47@51 Conan CHES ewe) 
120/150 Ibs. ....... 53@56 47@50 acl pone ge LIE a 
. Good oice steer, . $42. : 
sa cal Bee 38@40 Choice steer, 7/800 .. 41.25@41.75 
45/55 Ibs. ........40@43 38@40 Choice steer, 8/900 .. 40.25@40.50 
55/65 Ibs. ....... 38@41 37@39 Good steer, 6/800 .. 39.50@40.75 
Choice heifer, 5/700 .. 41.25@41.75 
Good heifer, 5/700 .. 38.50@39.50 
aa - PORK a Cow, c-e & util. ..... 29.50@ 30.00 
TERIALS—FR Pork loins, 8/12 ...... 42.50 @ 43.00 
Pork trimmings: (Job lots) Pork loins, 12/16 .... 40.50@41.00 
40% lean, barrels .... 19 Bost. butts, 4/8 .... 42 
50% lean, barrels .... 20 Hams, sknd., 12/16 .. 40.00@40.50 
80% lean, barrels .... 33 Denver, Jan. 11, 1961 
95% lean, barrels .... 39 Choice steer, 6/700 .. 41.00@42.00 
Pork head meat ........ 29 Choice steer, 7/800 .. 40.00@41.00 
Pork cheek meat Choice steer, 8/900 .. 39.00@40.00 
trimmed. barrels 32 Good steer, 6/800 .. 39.00@40.50 
Pork cheek meat, Choice heifer, 6/700 .. 40.25@40.75 
untrimmed ......... 30 Cow, wht soccer 30.25 @ 31.20 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Jan. 11, 1961) 


SKINNED HAMS 


F.F.A. or frech Frozen 
ere oo) ae 4314 
42% ... i 42 
41@411 ae 41 
ee arr ns 16/18 er 
372 ey oi ke ee 37% 
36 8: Sees 36 
ie rears « ae 3514 
_ TOR TRS Pre OG/38)...:... . 35 
fe PEAS ETE oth sceewes 35 
- See | ke 34 
PICNICS 
F.F.A. or fre-h Frozen 
ees SE SP ae, re 2614 
2414 Pee ae eee 2414 
ee tes Nien eT 6 oc 0s eee 22 
eee eres a eee owae 
2lon.....f.f.a. 8/up 2’s in ....20 
201%. .fresh 8 up 2’s in ....n.q. 
FRESH PORK CUTS 
Job Lot Car Lot 
4412. aetna, 2R/ On... 655286 43 
ee Leine, 12/36 ... ....50% 41 
36 @ 37 Loins, 16/20 = Soa 
32... .. Loins, 20/up ......30% 
34% Butts, 4/8 . 3144 @32 
31 Butts, 8/12 . oon 
se Rutts, 8 up 3in 
361% @ 37 Ribs, 3/dn ... . 361% 
_ ee Ribs, 3/5 ..- 26144 @ 27 
DO eastah: coe Ribs, 5 uo ...21% 


a-asked, b-bid, n-nominal 


BELLIES 
F.F.A. or fresh Frozen 
DOO eee ee i 32n 
MA tole dawson 8 Ey: 32 
DP ato ois atid ace BE cccan sina 30 
eee BG OW oe es ccccas 29 
ee ok eee ee 2614 
ee ee BR OD: wiacs-< a rane 26 
PUR i kcemass'eec BO suid aca 2414 
D.S. BRANDED BELLIES (CURED) 
ES ecco wsiceek ok OTR 22n 
RM. acs ascenee SE cme sabe 22n 
G.A. froz., fresh D.S. clear 
OP cess hbi ve dn 25 | 
nd Et ee pp yk, Moe Eee 18a 
ree oe lk, Sere 16 
151% errs: 15 
BW oc ennaaawe? 40/50 1112 
FAT BACKS 
Frozen or fresh Cured 
i errs i fy A ee 8len 
PR SS seks ce eee 834n 
BM. bos iw ss tes LL ee lla 
a 1g Meee: lla 
i (es. i POE 12%a 
Se 6/38 2.5 wef 
ee Pe TE eas 14 
BS Oa eh eas ok ee eee 14 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
14%. . Sq. Jowls, boxed ...n.q. 
iy ET Jowl Butts, loose .1242n 
rer * Jowl Butts, boxed .n.q. 





LARD FUTURES PRICES 


@rum contract basis) 
FRIDAY, JAN. 6, 1961 


Open High Low Close 
Jan. 190.65 10.80 10.62 10.80a 
Mar. 10.77 10.92 10.77 10.90a 
May 11.00 11.15 11.00 11.10a 
July ae ¥ 11.17b 
Sales: 1,760,000 Ibs. 
Open interest at close, Thurs., 
Jan. 5: Jan., 65; Mar., 109; May, 
86, and July, 12 lots. 


MONDAY, JAN. 9, 1961 


Jan. 10.85 10.95 10.85 10.85a 
Mar. 10.95 11.05 10.90 10.99 
May 11.25 11.37 11.15 11.20 
July 11.32 11.32 11.30 11.30a 


Sales: 2,560,000 Ibs. 


f Open interest at close, Fri., Jan 
6: Jan.. 54; Mar., 116; May, 92, and 
July, 12 lots. 


TUESDAY, JAN. 10, 1961 


Jan. 10.85 10.85 10.80 10.80a 

Mar. 10.95 11.00 10.90 10.99 

May 11.25 11.30 11.20 11.20 

July 11.27 11.27 11.25 11.25 
Sales: 1,440,000 Ibs. 


Open interest at close, Mon., Jan. 
9: Jan., 52: Mar., 112; May, 92, and 
July, 12 lots. 


WEDNESDAY, JAN. 11, 1961 


Jan. 11.00 11.02 10.90 10.95b 
Mar. 10.95 11.07 10.95 11.00b 
May = a a 11.38a 
July 11.30 11.35 11.30 11.35 

Sales: 1,640,000 Ibs. 

Open interest at close, Tues., 
Jan. 10: Jan., 48; Mar., 108; May, 
92, and July, 17 lots. 

THURSDAY, JAN. 12, 1961 
Jan. 10.97 11.05 10.97  11.05b 
Mar. 11.07 11.15 11.07 11.15b 
May 11.35 11.50 11.35 11.50 
July 11.35 11.47 11.35 11.47b 

Sales: 2,000,000 Ibs. 

Open interest at close, Wed., 


Jan. 11: Jan., 53; Mar., 118; May, 
22, and July, 19 lots. 
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CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Jan. 6 Jan. 8 

1961 1960 
P.S. lard (a) 2,800,000 1,838,959 
P.S. lard (b) 720,651 401,157 
D.R. lard (a) 1,360,761 1,000,264 
D.R. lard (b) 320,635 2,899,523 
TOTAL LARD 5,202,047 6,139,903 


(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960 


STEER, HOG-CORN RATIOS 

Steer-corn and hog-corn 
ratios by years were re- 
ported by the Chicago 
Daily Drovers Journal, as 
follows: 


Steer-Corn Hog-Corn 


Ratio Ratio 
Ae Cee 23.0 14.3 
1959 22.90 12.3 
Sas eae 22.1 16.8 
1957 18.5 14.6 
1956 15.5 10.7 
1955 16.3 11.4 
1954 15.4 14.5 
1953 15.2 14.6 
1952 18.4 10.7 
1951 19.9 11.8 
1°50 19.7 12.9 
PET FOOD 
PRODUCTION 


Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals prepared un- 
der federal inspection and 
certification totaled 5,050,- 
692 lbs. in the week ended 
December 24, according to 
the U.S. Department of 
Agriculture. 











CUT-OUT MARGIN CHANGES SMALL, UNEVEN 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Changes in cut-out margins were relatively small this ae 


week and uneven, with those on lightweights somewhat 
improved, that is, a little narrower than last week. The 
minus margins on mediumweights widened, while those 
on heavies held about steady. Pork prices were higher, 


but so were hogs. 





—180-220 Ibs.— -—220-240 lbs.— —240-270 Ibs.— 
Value Value Value 
per percwt. per percwt. per percwt. 
ewt. fin. ewt. in. ewt. fin. 

alive yield alive yield alive yield 

See eee rate $12.43 $17.75 $11.75 $16.39 $10.86 $15.17 

Fat cuts, Berd 4.665025 5.19 7.40 5.15 7.26 4.53 6.19 

Ribs, trimms., ete. ..... 2.17 3.10 1.98 2.77 1.86 2.58 
eat OF ROE: 2 ....:s. <0 17.77 17.65 17.00 
Condemnation loss .... 08 .08 .08 
Handling, overhead .... 2.64 2.40 2.18 

Wer es OOS es Aa a8 20.49 29.27 20.13 28.15 19.26 26.77 

Tora VAEUE ...6.... 19.79 28.26 18.87 26.42 17.24 23.94 

Cutting margin ...... — .70 —1.01 —1.26  —1.73 —2.02 -—2.83 

Margin last week ....— .82 —1.14 —1.15 —165  -—2.02 —2.79 

PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
. an. Jan. 10 Jan. 10 

LID: CORTONS 6 ld. Saas. we 15.00 @ 16.59 16.00 @ 19.00 14.50 @ 18.50 

50-lb. cartons & cans ..... 14.00 @ 16.00 16.00 @ 18.00 None quoted 

TE os ons wi a 13.00 @ 15.00 15.00 @ 16.00 13.50 @ 15.59 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Jan. 11, 1961 
Refined lard, drums, f.o.b. 


Te oa rer eer ee $13.00 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ...... 12.50 
Kettle rendered, 50-lb. tins, 

DAEs SOON 0 66 vip wivle eas .50 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 14.00 
See wor 13.75 
Standard shortening, 

North & South, delivered . 19.50 
Hydrogenated shortening, 

N. & S., drums, del’vd. 19.75 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Jan. 6 ..10.80n 9.37 11.87n 
Jan. 9 ..10.85n 9.50 12.00n 
Jan. 10 ..10.80n 954@934 12.25n 
Jan. 11 10.95 9.75 12.25n 
Jan. 12 11.05n 9.87 12.59n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Jan. 7, 1961, was 15.8, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.1 ratio for the pre- 
ceding week and 10.3 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.087, $1.082 and 
$1.139 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, Jan. 11, 1961 
Crude cottonseed oil, f.o.b. 


2, RN PCRS SES se 10% @11 

RE ar ees li 

WN eaaiiese eg 6.0040 '5-0 11 
Corn oil in tanks, 

f.o.b. Decatur ...... 14% 
Soybean oil, 

ae TT ee ee 105% 
Coconut oil, f.o.b. 

Pacific Coast......... 113gn 
Peanut oil, 

A SS 1314 
Cottonseed foots: 

Midwest, West Coast 136 

(ee ee 13 
Soybean foots: 

midwest ...... 15% 

OLEOMARGARINE 
Wednesday, Jan. 11, 1861 

White dom. veg., solids, 

30-lb. cartons ... 2314 
Yellow quarters, 

S-lb. cartons ... 25% 
Milk churned pastry, 

750-lb. lots, 30’s 251 
Water churned pastry, 

750-lb. lots, 30’s ...... 2415 
Bekers, drums, tons ...18%4 @20 

OLEO OILS 

Prime oleo stearine, 

MED care pio i ata Saat avrecs 1134 
Extra oleo oil (drums) 16 
Prime oleo oil (drums) 1512 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 


Jan. 6—Mar., 12.71-70; May, 
12.80b-82a; July, 12.88-87; Sept., 
12.65b; Oct., 12.55, and _  Dec., 
12.33b-43a 

Jan. 9—Mar., 12.81; May, 12.96; 
July, 13.04-06; Sept., 12.80b; Oct., 


12.68-70, and Dec., 12.35b-45a. 
Jan. 10—Mar., 13.00; May, 13.10: 

July, 13.15b-16a; Sept., 12.92b-98a; 

Oct., 12.78-84, and Dec., 12.37b-48a. 
Jan. 11—Mar., 12.90b-13.00a; May, 

13.07; July, 13.12; Sept., 12.85b- 

9la; Oct., 12.76-73, and Dec., 12.45b- 
a. 


Jan. 12—Mar., 13.12b-16a; May, 
13.24; July, 13.27b-33a;  Sept., 
12.95b; Oct., 12.81-83, and Dec., 
12.55b-75a) 


a-acked, b-bid. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Jan. 11, 1961 
BLOOD 
Unground, per unit of 
ammonia, bulk 5.75n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


a he or eee ee re 6.09@ 6.25n 
E.G kc o pete Vins neta 5.75n 
OT ee ee 5.50n 
PACKINGHOUSE FEEDS 

Carlots, ton 

50% meat, bone scraps, bagged $85.00@ 90.00 
50% meat, bone scraps, bulk .. 82.50@ 87.50 
60% digester tankage, bagged .. 85.00@ 90.00 
60% digester tankage, bulk 82.50@ 85.00 
80% blood meal, bagged ....... 122.50 


Steam bone meal, 50-lb. bags 
(specially prepared) ......... 97.50 
60% steam bone meal, bagged .. 85.00@ 90.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia (85% prot) *3.50@ 3.75 
Hoof meal, per unit ammonia .. {6.50@ 6.75 
DRY RENDERED TANKAGE 
Low test, per unit protein 1.50n 
Medium test, per unit prot. 1.45n 
High test, per unit prot. ...... 1.35n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ...... 14.50 
Jaws, feet (non-gel), ton ...... 1.50@ 3.50 
ee RN CONE awa es cs casccccsss 3.50@ 7.50 
Pigskins (gelatin), Ib. .......... 7%@ 7% 
Pigskins, smoked, edible ...... 16@ 18% 


ANIMAL HAIR 
Winter coil, dried, 


caf. mideast, ton ......... 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches, piece ......... 1%@ 2% 
Winter processed (Nov.-Mar.) 

SG IC! scan wins outimene peeks 15@ 20 


*Del. midwest, tdel. mideast, n—nom., a—asked 








AUTOMATIC 


SAUSAGE STUFFER 


Built of stainless and meat- 
acid proof materials. 


Speedy —Efficient—Economical—the 
compact new STANcase Electro- 
Hydraulic Stuffing Machine is spe- 
cially designed for labor-saving, 
sanitary, quantity production of Meat 
Products and Sausages of all types, 
soft or hard. 


Simple to operate, with pressure- 
regulator gauge, initially set by 
hand, adjusted by foot-pedal, leav- 
ing hands free to handle casing. 
Production output—45 Ibs. in 30 
seconds—equals that of larger, more 
costly machines. 


Occupies less than 1/6th sq. yd. 
Lower part can stand under table. 
Bottom area: 10” x 22”, height 41”. 


Furnished complete with 4 Stainless 


Steel Tubes (4 sizes); Extra Lid and 
Piston Gaskets. 


Available with Single or Three Phase 
1 HP 60-cycle motors, 220 Volts. 


WRITE FOR CATALOG 


121 Spring Street 
re ee Oe 
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NO. 45 PACKMASTER 
Capacity: 45 Lbs. 


THE STANDARD CASING CO., Inc. 





TALLOWS and GREASES 


Wednesday, Jan. 11, 1961 








The inedible tallow and grease 
market assumed a stronger under- 
tone late last week, with offerings 
light and held higher. Some trading 
developed at fractionally higher 
prices. Bleachable fancy tallow sold 
at 534¢, special tallow and B-white 
grease at 5@5'¢, No. 1 tallow and 
yellow grease at 45¢¢, and later at 
434¢, all c.a.f. Chicago. Edible tallow 
sold at 8%(@9¢, c.af. Chicago, and 
at 85¢¢, f.o.b. River. Some edible tal- 
low also changed hands at 844, f.o.b. 
Denver area. 

Continued good demand for in- 
edible material was evident on Mon- 
day of the new week. A few tanks of 
house grease traded at 4%¢, c.a. 
Chicago. Bleachable fancy tallow 
was sought at 534¢, special tallow at 
51g¢, No. 1 tallow and yellow grease 
at 434¢, all c.af. Chicago. Choice 
white grease, all hog, was bid at 734¢, 
c.a.f. Chicago, and again at 834¢, c.a.f. 
New York. 

Edible tallow traded at 85¢, f.o.b. 
Denver, and at 834¢, f.o.b. River; 


edible tallow was also bid at 9¢, 
c.a.f. Chicago, and offered up to 9%¢. 
Special tallow was bid at 55%@53%4¢, 
and yellow grease at 544@53¢¢, c.a-f. 
New York. Bleachable fancy tallow 
met inquiry at 642¢, c.a.f. New York, 
but sellers asked fractionally more. 

The inedible fats market remained 
on the strong side, and additional 
movement was made at fractionally 
higher prices on Tuesday. Some 
choice white grease, all hog, sold at 
8%¢, c.a.f. New York, with bids out 
for more. Some of it was held at 9¢. 
Bleachable fancy tallow traded at 
61411 65¢¢, also New York, the out- 
side price on the high titre stock. 

Bleachable fancy tallow sold with- 
in the quoted range of 5%4@5%%¢, 
special tallow at 544 5%4¢, and yel- 
low grease at 4%4@4%¢, all c.a-f. 
Chicago. The edible tallow market 
indicated decided strength as some 
movement was reported at 9¢, f.o.b. 
River, and at 9%4¢, c.a.f. Chicago. 
Edible tallow also traded at 8%s¢, 
f.o.b. Denver. 

Several tanks of choice white 
grease, all hog, sold in midweek at 
9¢, c.a.f. New York, and at 8¢, Chi- 
cago. Bleachable fancy tallow was 
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sought at 53%4@5%¢, c.af. Chicago, 
and offered at 6¢. The same material 
met inquiry at 642@65¢¢, c.a.f. East. 
Special tallow was bid at 5%@6¢, 
and yellow grease at 534@544¢, c.af. 
New York. Some special tallow trad- 
ed within the price range of 54%@ 
5144¢, and No. 1 tallow at 4%¢, c.a.f. 
Chicago. Yellow grease was bid at 
4%%¢, also c.a.f. Chicago. Edible tal- 
low moved at 8%¢, f.0.b. Denver, and 
it was also bid at 9¢, f.0.b. River. 
Edible tallow changed hands at 93¢, 
c.a.f. Chicago, with bids out for more. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 9¢, f.o.b. River, 
and 93¢, Chicago basis; original 
fancy tallow, 6@6%¢; bleachable 
fancy tallow, 534@5%¢; prime tal- 
low, 534@5%¢; special tallow, 54%@ 
5%4¢; No. 1 tallow, 4%¢, and No. 2 
tallow, 438¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
8¢; B-white grease, 544@5'%4¢; yel- 
low grease, 4%¢, and house grease 
was quoted at 45¢. 


EASTERN BY-PRODUCTS 


New York, Jan 11, 1961 

Dried blood was quoted today at 

$4.50@4.75 per unit of ammonia. Wet 

rendered tankage was listed at $5@ 

$5.25 per unit of ammonia and dry 

rendered tankage was quoted at 
$1.30 per protein unit. 


U.S. Cattlehide Exports Hit 
Record Volume In November 


November cattlehide exports from 
the United States reached 921,000 
pieces, by far the largest month on 
record, the Tanners Council has re- 
ported. The previous high point had 
been set in November, 1957, when 
686,000 hides were exported. The 
principal destinations in November 


were: Japan, Holland, West Ger- 
many, Mexico, Canada and the 
Soviet Union. 


Shipments to the Soviet Union 
amounted to 61,000 hides. Total ship- 
ments in the 1l-month period of 
1960 were 6,196,000, raising the dis- 
tinct possibility that the annual total 
might approximate 7,000,000 hides. 
The comparable quantity in the first 
11 months of 1959 was 3,785,000. 

Several observations are in order 
on the remarkable hide export vol- 
ume in November, according to the 
council. First, the gain in shipments 
over last year more than equaled 
the 1960 increase in cattle slaughter. 
Second, hide exports of such mag- 
nitude make suggestions by the 
U.S. Department of Agriculture and 
others for export survey teams ap- 
pear both “trivial and absurd,” the 
council added. 


50 








CHICAGO HIDES 


Wednesday, Jan. 11, 1961 











BIG PACKER HIDES: An esti- 
mated 65,000 hides were sold last 
week, including bookings to packers’ 
tanning subsidiaries. Prices scored a 
new advance of %¢ by the end of 
the week. Heavy native steers closed 
the week at 1214¢, River and at 13¢, 
low freight points. Butt-brands 
brought 1114¢ mostly after a few had 
sold at 12¢. Some light native steers 
sold %¢ higher, or at 18¢, River. 
A few ex-lights moved at 19¢. Heavy 
native cows moved at 1214¢, River, 
and at 13¢, low freight areas, despite 
efforts during the week to hit 13¢, 
River, and 1344¢, low freight points. 
River light native cows brought 17¢, 
and Northern’s, 16¢. Some light aver- 
age cows, a few “coolers” included, 
brought 18@19¢. Northern branded 
cows sold at 11@12¢. 


The market opened the new week 
on the quiet side. A few steady bids 
were reported. On Tuesday, around 
65,000 pieces traded at steady prices. 
A car of Northern light native steers 
sold at 18¢. At midweek, bids were 
scattered and the only action in- 
volved heavy native cows and Colo- 
rado’s at steady prices. Offerings 
were not being “pushed” to any great 
extent, however. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer market was largely steady at 
midweek, with the 50/52-lb. all- 
weights nominal at 13@13%4¢. The 
60/62’s were pegged at 11@1114¢, but 
strictly plump stock brought premi- 
um prices. Some action on 60-lb. all- 
weight plumps was noted at 1214¢, 
f.0.b. basis. The 85-lb. average bulls 
were in demand at 8%¢, with 9¢ 
asked. Bulk of locker-butcher 50/52- 
lb. country hides sold at 11@114¢, 
f.o.b. shipping points, and some long- 
er freight stock was reported at 10@ 
10%¢. Mixed locker-butcher 52-lb. 
renderers reportedly sold at 11¢, 
f.o.b. Midwest point. No. 3 hides 
were nominal at 742@8¢. Northern 
trimmed horsehides moved mostly 
at 7.75@8.00, and the ordinary lots 
at 5.50@6.00. 

CALFSKINS AND KIPSKINS: 
No action was reported in the big 
packer calf and kip market this week, 
but last sales of light calf were at 
55¢, and heavies at 57142¢. River kips 
were quoted at 45¢ nominal, as were 
overweights at 35¢. Small packer all- 
weight calf was steady at 41@42¢, 
with allweight kips stronger at 33@ 
34¢. Country calf was steady at 26@ 
27¢ for carlots of overweights, as 
were country kips at 22@23¢, nom- 
inal. Regular slunks were quiet and 


nominal at the listed price of 1.50. 
SHEEPSKINS: Northern - River 
No. 1 shearlings moved at .80@1.00, 
with more emphasis on 1.00. No. 2’s 
sold at .50@.65, with the last sales 
of Southwestern No. 3’s at .40. 
Southwestern No. 1’s sold at 130@ 
1.35, while No. 2’s brought mostly 
85. River clips moved at 1.50@1.60, 
and Southwestern product at 1.80@ 
1.85. Pickled lambskins brought 7.75 
@8.25, and sheep, 9.50, per dozen. 
Full wool dry pelts were quiet and 
pegged at .19 nominal. Midwestern 
lamb pelts were easy at 2.60@2.85 
per cwt., liveweight basis. Eastern 
pelts were last reported sold at 3.00, 
with a few sales a shade lower. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Jan. 11, 1961 1960 

Let. native steers ..18 @18%4n 23 @23%n 
Hvy. nat. steers ....124%2@13n 134%n 
Ex. Igt. nat. steers ..19 @19\2n 2544n 
Butt-brand. steers .. 11l4%n 12n 
Colorado steers .... 104%n lin 
Hvy. Texas steers .. 114%n 114n 
Light Texas steers .. 16n 21n 
Ex. lgt. Texas steers . 17n 2344n 
Heavy natvie cows ..124%@13n 15% @16 
Light nat. cows ..... 16 @17n 2214 @23n 
Branded cows ...... 11%@12%n 14 @14% 
Native bulls ........ 9%@ 9%4n 12n 
Branded bulls ...... 8%@ 8%n lin 
Calfskins: 

Northerns, 10/15 Ibs. 57lon 60n 

10 lbs./down ...... 55n 62%4n 
Kips, Northern native, 

TS/BB TRS. on cccecse 45n 44n 

SMALL PACKER HIDES 

STEERS AND COWS: 
60/62-lb. avg. ....... 11 @11%n 13 @13%n 
50/52-Ib. avg. ....... 13 @13%n 17 @17%n 


SMALL PACKER SKINS 


Calfskins, all wts. ..41 @42n 42 @45n 
Kipskins, all wts. ..33 @34n 38 @39n 


SHEEPSKINS 
Packer shearlings: 
>. ae RRR rere .80@ 1. 1.70@ 1.85 
T. BD cccccsvovsws 50@ .65 1.30@ 1.40 
Dry Pelts ......... -19n -23n 
Horsehides, untrim. ..7,75@8.00n 11.50@12.00n 
Horsehides, trim. .....5.50@6.00n 10.50@1.00n 
N. Y. HIDE FUTURES 
Friday, Jan. 6, 1961 
Jan. ... 15.92b 15.90 15.45 15.42b- .55a 
Apr. ... 15.29b 15.27 15.10 15.11 -10 
July ... 15.00b 14.95 14.90 14.87b- .95a 
Oct. ... 14.50b sere’ oapie 14.55b- .85a 
Jan. ... 14.35b 14.45b-  .75a 
Sales: 39 lots. 
Monday, Jan. 9, 1961 
Jan. ... 15.20b 15.35 15.30 15.31b- .40a 
Apr. ... 15.00b 15.25 15.08 15.08 
July ... 14.70b 14.87 14.87 14.70b- .95a 
Oct. ... 14.35b hig ane 14.45b- .80a 
Jan. ... 14.25b 14.35b- .70a 
Sales: 11 lots. 
Tuesday, Jan. 10, 1961 
Jan. ... 15.30b 15.45 15.23 15.25 
Apr. ... 15.05b 15.25 15.05 15.05 
July ... 14.70b 15.00 15.00 14.75b- .85a 
Oct. ... 14.50b se Pr 14.65b- .75a 
Jan. ... 14.35b 14.55b- .65a 
Sales: 30 lots. 
Wednesday, Jan. 11, 1961 
Jan. ... 15.10b 15.10 15.05 15.06b- .15a 
Apr. ... 15.04 15.04 14.90 14.95 
July ... 14.80 14.80 14.70 14.77b- 85a 
Oct. ... 14.65 Pre cows 14.65b- .7la 
Jan. ... 14.50b 14.55b- .65a 
Sales: 26 lots. 
Thursday, Jan. 12, 1961 
Jan. ... 15.00b 15.00 14.85 14.90 -85 
Apr. ..._ 15.00 15,00 14.67 14.70b- .79a 
July ... 14.80 14.80 14.68 14.62b- .70a 
Oct. ... 14.65b 14.65 14.65 14.50b- .65a 
Jan. ... 14.45b cose 14.35b- .55a 


Sales: 54 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Livestock Producers Have More Bonded Markets, 
Broader Protection Than Ever, Declares USDA 


Livestock producers now have more bonded markets 
and broader protection in marketing their livestock 
than ever before, the U. S. Department of Agriculture 
has declared. This is the result of provisions of the 
Packers and Stockyards Act enacted in 4958 and the 
work of the packers and stockyards division of the 
USDA’s Agricultural Marketing Service to put the pro- 
visions into effect, specifically “posting” eligible mar- 
kets and registering and bonding market agencies and 
dealers engaged in interstate commerce. 

The division has nearly completed a nation-wide post- 
ing program, bringing about 2,200 stockyards under 
USDA supervision. At posted markets, P&S Act re- 
quirements for fair business practices are enforced. The 
requirements include open competition, reasonable mar- 
keting charges, adequate facilities, honest accounting 
and correct weights. Marketing agencies and dealers op- 
erating at posted markets must be registered with the 
secretary of agriculture and bonded to assure payment 
for livestock purchases and sales. 

During the past year, the P&S Division has moved to 
register large numbers of dealers and market agencies 
—not only those operating at posted markets, but also 
those buying in the country direct from farms and 
ranches and at buying stations, if they engage in inter- 
state commerce. 

Nearly 13,000 market agencies and dealers registered. 
Of these, about 3,500 are market agencies, such as com- 
mission men; 4,000 are packer buyers, registered to buy 
for slaughtering purposes, and 5,500 are dealers who 
buy and sell for their own accounts. In addition, some 
300 to 400 applications for registration are still being 
processed each week. 

The Packers and Stockyards Division also has been 
giving added emphasis to regulation of the meat 
packing field during the past year. More than 2,500 
meat packers are now subject to regulation under the 
P&S Act and are filing annual or special reports with 
the division. 

Attention is being focused particularly on practices 
which restrict or limit competition in the purchase of 
livestock—and also on these which restrict fair and ef- 
fective competition in the wholesaling of meat, as well 
as unfair practices in merchandising and advertising 
meat products. 


F. I. LIVESTOCK SLAUGHTER CLASSIFIED 
*Classification of livestock slaughtered under federal 
inspection in November, 1960, compared with October, 
1960 and November, 1959, as reported by the U. S. De- 
partment of Agriculture, is shown below: 


——Number (in 000’s)—— Per cent 
Nov. Oct. 11Mo. Nov. Nov. Oct. 11 Mo. Nov. 
1960 1960 1960 1959 1960 1960 1960 1959 

Cattle: 

EE nia wane hee 790 882 9,771 750 #486 505 548 51.3 

Heifers ........ 372 395 3,752 325 22.9 226 21.1 22.2 

REE Newen sds ckes 442 445 4,042 370 27.2 25.5 22.7 25.3 

Bulls, stags ...... 21 24 254 18 1.3 1.4 1.4 1.2 

. Sarre 1,625 1,746 17,819 1,463 100.0 100.0 100.0 100.0 

Canners, cutters! 244 1,962 196 150 141 11.0 13.4 
Hogs: 

Rec nbanas oe 479 389 5,127 551 8.4 7.2 8.5 8.7 

Barrows, gilts 5,205 4,996 54,987 5,760 91. , 92.4 91.0 90.9 

Stags, boars ..... 23 22 287 25 4 5 4 

| See 5,707 5,407 60,401 6,336 100. ° 100.0 100.0 100.0 
Sheep and Lambs: 

Lambs, yrigs. 1,120 1,249 12,116 1,008 94.0 923 93.8 94.2 

. . ASS 72 104 805 62 6.0 7.7 6.2 5.8 

ME Ses CUK 1,192 1,353 12,921 1,070 100.0 100.0 100.0 100.0 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
January 10, were reported by the Agricultural Market- 
ing Service, Livestock Division, as follows: 
HOGS: 















































N.Y. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $17.00-17.50 ————_ $17.75-18.00 
200-220 17.50-17.75 $17.75-18.00 17.75-18.00 
220-240 17.35-17.60 17.75-18.00 17.50-18.00 
U.S. No. 2: 
180-200... 17.00-17.50 
200-220 17.25-17.50 17.50-17.75 
220-240 17.25-17.50 17.25-17.75 
240-270 .... 16.50-17.35 17.00-17.25 
U.S. No. 3: 
200-220 ....$17.25-17.50 $17.25-17.75 17.00-17.25 
220-240 «++ 16.75-17.50 17.00-17.50 17.00-17.25 16.50-17.25 
240-270 +++ 16.00-17.00 16.50-17.25 16.25-16.75 16.25-17.00 
270-300 = .... 15.50-16.25 16.00-16.75 15.50-16.00 15.25-16.50 
U.S. No. 1-2: 
180-200 .... 17.60-18.00 17.75-18.25 17.00-17.50 17.25-17.75 17.50-17.75 
200-220 .... 17.50-18.00 18.00-18.35 17.25-17.65 17.75-18.00 17.50-17.75 
220-240 .... 17.50-17.85 17.50-18.35 17.25-17.60 17.75-18.00 17.25-17.75 
U.S. No. 2-3: 
200-220 .... 17.25-17.60 17.50-17.75 17.25-17.35 17.00-17.50 17.00-17.25 
220-240 = .... 16.75-17.60 17.00-17.75 17.25-17.35 17.00-17.50 16.50-17.25 
240-270 = .... 16.00-17.25  16.50-17.50 16.25-17.25 16.50-17.25 16.25-17.00 
270-300 = .... 15.50-16.50 16.25-16.75 15.75-16.25 15.50-16.75 15.25-16.50 
U.S. No. 1-2-3: 
180-200. .... 17.35-17.75 17.25-18.00 17.00-17.50 17.00-17.50 17.00-17.50 
200-220 -++ 17.35-17.75 17.75-18.00 17.25-17.50 17.25-17.75 17.00-17.50 
220-240 .-+ 17.00-17.75 17.75-18.00 17.25-17.50 17.25-17.75 16.75-17.25 
240-270 - 16.25-17.50 16.75-17.50 16.50-17.25 16.25-17.50 16.25-17.00 
SOWS: 
U.S. No. 1-2-3: 
180-270 = .... 15.25-15.75 15.25-15.50 ————— 
270-330 ... 15.00-15.75 ————__15.00-15.50 14.50-15.50 14.75-15.00 
330-400 --+ 14.00-15.75 14.25-15.75 14.25-15.00 14.00-15.00 14.00-14.75 
400-550 - 12.75-14.50 13.25-14.50 13.00-14.50 13.25-14.50 13.00-14.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .. 28.50-29.50 27.75-28.50 27.50-28.25 28.00-28.50 
1100-1300 28.25-29.50 27.50-28.50 27.25-28.25 28.00-28.50 
Fara 26.75-29.50 26.50-28.00 26.50-28.00 27.00-27.50 
oice: 
700-900 ..... 25.75-26.75 26.50-28.00 
900-1100 26.00-27.50 27.25-28.75 25.75-27.75 25.75-27.50 26.50-28.00 
1100-1300 ... 26.00-27.50 25.75-28.75 25.50-27.75 25.25-27.50 26.00-28.00 
a . 25.50-26.75 25.00-28.25 24.50-27.25 24.25-27.50 25.50-27.00 
700-900 ‘aden 23.25-25.75 24.50-27.25 23.25-25.75 22.75-26.00 25.00-26.50 
900-1100 .... 23.50-26.00 24.00-27.25 23.25-25.75 22.75-26.00 25.00-26.50 
1100-1300 . 23.50-26.00 23.25-26.00 23.00-25.75 22.50-26.00 24.25-26.00 
Standard, 
wan wts. .. 20.25-23.50 21.00-24.50 20.50-23.25 20.50-22.75 20.50-25.00 
y> 
all wts. .. 17.50-20.25 20.00-21.00 19.50-20.50 19.50-20.75 18.00-20.50 
HEIFERS: 
Prime: 
700-900 ..... 27.00-27.50 
= 1100 27.25-27.75 26.50-27.25 27.00-27.75 27.00-27.50 
oice: 
700-900 ..... 24.50-26.25 25.75-27.50 25.00-26.50 25.25-27.00 26.00-27.00 
pag . 24.25-26.25 25.75-27.50 25.00-26.50 25.00-27.00 26.00-27.00 
600-800 ree 22.50-24.50 ———_—s_- 22.50-25.00 22.50-25.25 24.00-26.00 
800-1000 .... 22.25-24.50 23.00-25.75 22.50-25.00 22.50-25.25 24.00-26.00 
Standard, 

all wts. .. 19.00-22.50 20.25-23.00 20.00-22.50 20.25-22.50 20.00-24.00 
Utility, . 

all wts. .. 16.50-19.00 15.50-20.25 19.00-20.00 18.50-20.50 17.50-20.00 

COWS, all wts.: 
Commercial 15.50-17.00 15.25-16.50 16.25-17.50 15.75-17.00 15.50-17.00 
Utility - 15.00-15.75 14.75-16.25 14.75-16.50 14.50-16.00 15.00-16.00 
Cutter . 13.50-15.50 14.00-15.50 14.00-15.50 13.25-15.00 14.00-15.50 
Canner - 11,00-14.00 12.25-14.00 13.00-14.25 12.00-13.50 13.00-14.00 
BULLS (Yrigs. Excl.) All Weights: 
Commercial 18.50-19.50 18.50-21.50 17.50-20.00 16.50-19.00 18.50-19.50 
Utility - 17.50-18.50 19.00-21.50 17.50-20.00 17.00-19.00 18.50-21.50 
Cutter - 15.00-17.50 18.50-20.00 16.00-17.50 15.50-17.00 16.50-18.50 
VEALERS, All Weights: 
Ch. & pr. .. 36.00 25.00 25.00 28.00-35.00 
Std. & gd. . 21.00-31.00 16.00-24.00 16.00-22.50 19.00-28.00 
CALVES (500 lbs. down): 
Choice — 26.00 22.00-24.00 
Std. & gd. . 16.00-24.00 17.00-22.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 

Prime .. 18.00-18.75 18.00-18.50 17.75-18.00 —————__17.25-17.75 
Choice - 16.00-18.00 16.50-18.50 16.75-17.75 16.75-17.75 16.50-17.25 
ee 15.00-16.25 15.50-16.75 16.00-17.00 15.25-16.75 15.50-16.50 

LAMBS sae Ibs. down, shorn): 

Prime 16.50-17.25 16.75-17.00 16.50-16.75 -————— 16.75 
Choice 15.50-16.50 16.50-17.50 15.75-16.50 15.25-16.25 16.50 
Geee 9 ..cce 14.50-15.50 -————__:115.00-15.75 14.75-15.50 

EWES: 

Gd. & ch. .. 4.00- 5.00 5.50- 6.00 3.50-5.00 4.75- 7.00 5.50- 5.50 
Cull & util. 4.50- 6.25 5.00- 6.00 4.00- 6.00 4.00-6.50  4.00- 5.50 
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CORN BELT DIRECT 
TRADING 
Des Moines, Jan. 11— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 


southern Minnesota, as 
quoted by the USDA: 
BARROWS & GILTS: cwt. 
U.S. No. 1, 200-220 $17.00@17.75 
U.S. No. 1, 220-240 17.00@17.75 
U.S. No. 2, 200-220 16.75@17.50 
U.S. No. 2, 220-240 16.75@17.40 
U.S. No. 2, 240-270 15.85@17.10 
U.S. No. 3, 200-220 16.50@17.15 
U.S. No. 3, 220-240 16.50@17.15 
U.S. No. 3, 240-270 15.60@16.85 
U.S. No. 3. 270-300 14.70@15.95 
U.S. No. 1-2. 200-220 17.00@17.65 
U.S. No. 1-2, 220-240 16.90@17.65 
U.S. No. 2-3, 200-220 16.75@17.25 
U.S. No. 2-3, 220-240 16.75@17.15 
U.S. No. 2-3, 240-270 15.75@ 16.95 
U.S. No. 2-3, 270-300 15.00@ 16.10 
U.S. No. 1-3, 180-200 15 6517.40 
U.S. No. 1-3, 200-229 16.75@17.50 
U.S. No. 1-3, 220-240 16.75 17.40 
U.S. No. 1-3, 240-270 15.85@17.10 
SOWS: 
U.S. No. 1-3, 970-230 14.10@15.40 
U.S. No. 1-3, 330-400 13.10@ 14.90 
U.S. No. 1-3, 400-550 11.60@14 00 
Corn Belt hog receints, 


as reported bv the USDA: 


This Last Last 

week week year 

est. actual actual 
Jan. _ ie 814.00" 73.000 93 000 
Jan. BS; 56.009 42.000 60.090 
Jan. ae 29,000 24.000 55.000 
Jan. eS. At NNN 15.9 PR ANH 
Jan. 10. 83.000 98,000 83,000 
Jan. 11 75.000 72,000 79,090 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Jan. 10, 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$95 59@97 50 
Steers, good cee. 29 ONROR AN 
Heifers. ed. & ch. .. 29 99@ 95.75 
Cows, util. & com’l. 15.00417.00 
Cows, can. & cut. .. 12.50@15 90 
Bulls. util. & com’l. 16.00@ 18 50 

VEALERS: 

Good & choice . 21.09 9F 0 
Calvec. ed. & ch. .. 20.00@24.00 
BARROWS & G".TS: 
U.S. No. 3. 220/240 16.85@17.25 
TTS. No, 2, 240/970 16.50@17.00 
TS. No. 3. 270/300 15.75@16.25 
U.S. No. 1-2, 180/990 17. 59@ 19 90 
U.S. No. 1-2, 200 220 17.504 18.09 
T.S, No. 1-2, 990/949 17 59@ 12 0 
U.S. No. 9 3, 990/920 16 8517.95 
TI.S, No, 9-2, 290/940 16 85@17 95 
U.S. No. 2-3, 240/270 16.5917 90 
U.S. No. 2-3, 270/300 15.75@16 50 
U.S. No. 1-3. 180/200 17.00@17.50 
1) S, No, 1-2, 999/999 17.00@17.50 
U.S. No. 1-3, 220/240 17.00@17.50 
U.S. No. 1-3, 240/270 16.60@17.25 

SOWS. U.S. No. 1-3: 

270/330 Ibs. ........ 15.25 @ 15.50 
330/400 Ibs. ........ 14.50 @ 15 25 
400/550 Ibs. - 13.25@14.50 

LAMBS: 

RE ERS Se 17.50 
Good & choice - 16.50@17.25 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, Jan. 10, 
were as follows: 

CATTLE: Cwt 


Steers, gd. & ch. . .$22.50@27.50 
Steers, standard .... none ata. 


Heifers, gd. & ch. .. 25.00@26 50 

Cows, utilitv ...... 15 09 47,59 

Cows. can. & cut. .. 12.00@15.00 
BARROWS & GlIV-Te- 

US. No. 1-2, 185/925 17 85@18.00 

U.S. No. 1-3, 190/250 17.50@17 85 

™’S. No. 2-3, 190/250 16.75@17.50 
sows: 

285/275. U.S. 1-2, .. 14.09@15.00 

400/559, U.S. 2-3, .. 11.50@13.00 
LAMBS: 

Choice & prime .... 17.50@18.25 

Choice, shorn 16.75 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Jan. 10, 
were as follows: 


CATTLE: Cwt. 
Steers, choice . $26.50 @ 27.50 
Steers, good ...... 23 50@ 26.50 
Heifers, gd. & ch. .. 23.00@27.50 
Cows, util. & com’l. 14.00@ 16.00 
Cows, can. & cut. .. 12.50@15 00 
Bulls, util. & com’l. 17.00@20.50 

VEALERS: 
eer ee ; 33.00 
Good & choice . 26.00 @ 32.00 
Stand. & good . 20.00 @ 26.00 

BARROWS & GILTS: 

U.S. No. 1, 180/290 18.00@ 18.35 
U.S. No. 1, 200/220 18.00@18.35 
U.S. No. 3, 200/220 17.25@17.35 
U.S. No. 3, 220/240 17.25@17.35 
U.S. No. 3, 240/270 16.25@17.00 
U.S. No. 3, 270/300 15.50@16.25 
U.S. No. 1-2, 180/200 17.75@18.00 
U.S. No. 1-2, 200/220 17.75@18.25 
TI.S. No. 1-2, 220/240 17.65@18 00 
1S. No. 2-3. 200/220 17.25@17.50 
1.8. No. 2-3, 220/240 17.00@17.50 
U.S. No. 2-3, 240°270 16.50@17 25 
1.S. No. 2-3, 270/300 15.75@ 16.75 
U.S. No. 1-3, 189/990 17 50@17.75 
U.S. No. 1-3, 200/220 17.50@17.75 
U.S. No. 1-3, 220/940 17.25@17.75 
1S. No. 1-3. 240/270 16.75@ 17.50 

SOWS., U.S. No. 1-3: 

270/330 Ibs. ........ 15.25 @ 16.00 

330/400 Ibs. ........ 14.00 @ 15.59 

400/550 Ibs. ........ 13.50 @ 14.75 
LAMBS: 


Choice & prime ... 
Good & choice 


17.50 @ 18.00 
15.50 @ 17.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Jan. 10, 


were as follows: 
CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. .. 
Cows, util. & com’. 
Cows, can. & cut. .. 
Bulls, util. & com’l. 
Veaslers, gd. & ch. .. 
Calves. gd. & ch. . 
BARROWS & G'UTS: 
No. 1, 200/220 
No. 3, 220/240 
No. 3, 240/270 
No. ie 270/390 
S. No. 180/200 
. No. 200 /220 
S. No. 220/240 
.S. No. 200 / 220 
S. No. 220/240 
240/270 
270/300 
180/290 
200 / 220 
220/240 


Cwt 
. $24.75 @ 27.50 
22.25@25.75 
22.00 @ 26.50 
14.75@17.59 
12 5N@ 15.00 
16.50 @ 18.59 
23.00 @ 27.00 
. 20.50 @ 23.00 


17.85 18 00 
16.75 @ 17.25 
16 50@17.00 
16.00@ 16 75 
17.50 @ 18.00 
17.50@18 00 
17.50 @ 18 90 
17.00 @ 17.50 
17.00 @ 17.50 
17.00 @ 17.25 
16.50@ 17.00 
17.35 @17.75 
17.35 @17.75 
17.25@17.75 
17.00 @ 17.50 


—_ — 


werd: 


S. No. 
.S. No. 
Ss 
Ss 


No. 
No. 
No. 
No. 
SOWS. U.S. No. 
270/330 Ibs. 
330/400 lbs. 
400/550 Ibs. 
LAMBS: 
Choice & prime .... 
Good & choice 


mperererer yyy 
sos ee 


gebeebs 


i] 
-_ 
i) 


14.75 @15.25 
14.00 @ 15.00 
13.25 @ 14.25 


16.75@ 17.50 
| 15.50@ 16.75 
LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Jan. 10, 


were as follows: 
CATTLE: cut. 


Steers, gd. & ch. . .$25.00@27.00 
Steers, stand. ...... 23.00 @ 24.50 
Heifers, gd. & ch. .. 23 00@24.50 
Heifers, stand. ..... 22.00 @ 23.00 
Cows, utility ...... 13.50 @ 16.50 
Cows, can. & cut. .. 10.00@16.00 
Bulls. util. & com’l. 19.00@21.50 
VEALERS: 
BRASS STS 37.00 
Good & choice . 29.00 @ 36.00 
Calves, gd. & ch. .. 20.00@24.00 
BARROWS & GILTS: 
V.S. No. 1, 190/220 18.00 
U.S. No. 1-2, 190/230 17.75 


U.S. No. 2-3, 190/240 17.25@17.75 
TTS. No. 2-3 249/270 16.50@ 17.00 
SOWS, U.S. No. 2-3: 


200/400 Ibs. ........ 14.00 @ 14.50 

400/600 Ibs. ........ 13.50 @ 13.75 
LAMBS: 

Choice & prime .... none qtd. 

Good & choice . 16.00@ 18.00 














WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended January 7, 1961, (totals compared) as 
reported by the U. S. Department of Agriculture: 


Cattle Calves Hoasc Sheep 
Boston, New York area! ......... 7,531 7,487 41,421 37,577 
Baltimore, Philadelphia ......... 8,160 1.648 27,046 4,968 
Ciney., Cleve., Detroit, Indpls. 17.786 3,883 102.631 14,629 
Cs I a ok a on sig ees ces 15.684 6,72 36,741 5,484 
St. Paul-Wis. »reas? ............. 25,303 22,737 94.700 20,844 
RT ee ee ee 9,769 1,706 56.464 6,091 
Sioux City-So. Dakota areat Bie S35 s6s. 98.095 14,671 
| ate ee eee 32.121 114 70 386 20,302 
tg sll ERS Ek Gh pe Oa ee er ae. seo 
Tow2-So. Minnesota® ............ 28,113 9,283 264,629 44,738 
Louisville, Evansville, Nashville, 

MIE. Face WNL ol oa ae os 4.670 2,971 re: 
Georgia-Florida-Alabama area’? .. 7.862 4,262 29.048 ~=...... 
St. Joseph, Wichita. Okla. City .. 18,344 1,012 41.788 12.619 
Ft. Worth, Dallas. San Antonio .. 9.291 4.252 12,185 11.827 
Denver, Ogden. Salt Lake City .. 17.604 179 12.662 20,116 
Los Angeles. San Fran. areas’ .. 25.844 813 22.564 24,181 
Portland, Seattle, Spokane ..... 6,887 239 13 881 4,275 

ne AR x. 1 SERIO ORS Sor 267.659 67.314 1,000.989 242.322 

Totals same week 1960 ........ 330,384 82,916 1,506,168 314,352 

Includes Brooklyn, Newark and Jersey Citv. “Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bav, Wis. “Includes 
St. Louis National Stockyards. E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
eludes Sioux Falls, Huron, Mitchell. Madison and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 


Albert Lea. Austin and Winona, Minn.. Cedar Ranvids. Davennort, Des 
Moines, Dubuque. Estherville. Fort Dodge. Marshalltown, Mason City, 
Ottumwa. Postville. Storm Lake and Waterloo. Iowa. “Includes Birming- 
ham. Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
end Thomasville, Ga., Bartow, Hialeah, Jacksonville. Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers. calves. hogs and lambs at 10 leading markets in 
Canada during the week ended Dec. 31, compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GooD VEAL LAMBS 
STEERS CALVFS Grade RB Good 

Gd. & Ch. ressed Handyweights 

qyorn yora an 1059 19RN 79RQ TORN 1989 

Toronto .$923.00 $23 4 $33.50 7 59 $27.25 $22.70 $21.50 $21.00 
Montreal . 23.55 24.1 29.75 29.60 28.13 22. 85 18 31 18.75 
Winniveg .. 92.94 21 4 32.96 32.67 25.25 20.50 17.00 17.26 
Calgary .. FLAS 22.40 19.65 19.65 24.15 19 35 16.00 16.25 
Edmonton... 21.60 21.90 23.80 21.20 24.50 19.35 17.90 16.90 
'ethbridge . 21.50 22.00 39.95 ily's% 23.88 19.00 16 50 15.80 
Pr. Albert ... 20.00 21.50 23.30 24.00 19.15 15.00 6a 
Moose Jaw 21.25 21.50 21.75 roee. 24.45 19.15 15.50 se” 
Saskatoon 21.10 21.95 27.50 25.59 24.90 19.15 16.50 15.70 
| a 21.40 22.00 27.50 23.75 24.50 19.15 Riga Bey 





SOUTHERN LIVESTOCK RECEIPTS 
Receints at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville. Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Jan. 7: 


Cattle and Calves Hoes 





Week ended Jan. 7 (estimated) ............... 3.150 22,300 

be ee a. | en eee 2.260 12.936 

Corresponding week last year ................. 2,984 22,660 
CANADIAN KILL LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
Jan. 6, with comparisons: 


Inspected slaughter of 
livestock in Canada, week 
ended Dec. 31. compared: 


Week Same Cattle Hogs Sheep 
ended week Week to 
Dec. 31 1959 date 156,000 281,600 82,800 
CATTLE Previous 
Western Canada 13.516 13.671 week 156,300 287,500 69,900 
Eestern Canada 13,084 12.579 Same wk. 
p | ee 26,600 26,250 1 216,200 439,000 102,500 
HOGS 
Wertern Canada 29.795 67.292 
Eactern Canada 35.873 —_73,032 NEW YORK RECEIPTS 
THES. 56:65 65,668 140,324 . ‘ 
aie tae tachi Receipts of livestock at 
graded ggg 149,720 Jersey City and 41st st., 
Western Canada 1.947 2,091 New York, market for the 
Eastern Canada 2.128 2,558 F 
a are 4,078 4ea9 week ended Jan. 7: 
Catt's Calves Hogs* Sheep 
Salable 5 none none 
PACIFIC COAST LIVESTOCK = foal. dincl. 
Receipts at leading Pacific Coast directs 299 5 12,710 2,550 
markets, week ended Jan. 6: Prev. wk.— 
Cattle Calves Hogs Sheep Salable 81 6 none none 
Los Ang. 3,550 300 ... Total, (incl. 
Stockton 725 50 700 100 directs) 1,442 54 16,312 6,092 
N. P’tland 1,550 225 2,250 1,375 *Includes hogs at 31st Street. 
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makes 
seasoning 
a science 


The ability to create and produce a 
seasoning to meet your exact needs, 
plus the assurance that it is in com- 
pliance with Food Additive Laws— 
IS A SCIENCE AT STANGE. 

The ability and versatility to 
produce seasonings such as Soluble, 
Liquid, 50-A Microground® and 
Ground for all types of finished prod- 
ucts IS A SCIENCE AT STANGE. 

The technical skill to control the 
flavor potency of each and every ship- 
ment to precise specifications—JS A 
SCIENCE AT STANGE. 

The talent to create . . . the skill to 
produce . . . and the flexibility to fit 
your needs—JS THE MOTTO AT 

STANGE ! 


WM. J. STANGE CO., Chicago 12, Ill., Paterson 4, N. J., Oakland 21, Calif.—Canada: Stange-Pemberton, Ltd., Toronto, Ont.—Mexico: Stange-Pesa, S. A., Mexico City 
50-A MICROGROUND SPICE® NDGA ANTIOXIDANT® 


CREAM OF SPICE SOLUBLE SEASONING® 
THE NATIONAL PROVISIONER, JANUARY 14, 1961 


GROUND SPICE 


PEACOCK BRAND CERTIFIED FOOD COLOR® 
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NEW TRADE LITERATURE 





Packaging Machines (NL 1228): 
A new, four-page specification sheet 
has been released by Battle Creek 
Packaging Machines, Inc., to de- 
scribe nine new machines available 
for a variety of industries to take 
advantage of overwrapping with 


Kansas City, has made ready for the 
industry its latest supply catalog of 
124 pages, which lists more than 
3,300 equipment items along with 
prices and descriptions. 


Industrial Conveyors (NL 1173): 
A two-color, four-page bulletin on 
APC Live Roller conveyors has been 
issued by the Rapids-Standard Co., 
Inc., of Grand Rapids, Mich. 





plastic films. The new models are 
capable of handling a variety of 
products, including meat. 


Alkaline Detergent (NL 1242): 
Service Bulletin No. 17B describing 
Oakite RR cleaner, the heavy duty 
alkaline detergent, has been made 
available to the meat packing and 


Meat and Food Industry Supplies 
(NL 1230): Koch Equipment Co., 





2. 2 STOP wasting time and money 


Sa SAVE WITH THE LEADING PACKERS NOW USING THE... 


JARVIS POWER DEHIDER 


TODAY’S MOST IMITATED DEHIDER 


PRECISION POWER BLADES (PATENTED 


eo “ \. 


-. VV 


* ie 


SELF-SHARPENING 
. OM GIGU-WEl lem -)0-V8) 5) 


No Reversible Blade Switching Necessary 


gt - 
OPERATES ELECTRICALLY OR PNEUMATICALLY 


MORE VALUABLE HIDES 


You get higher prices for your hides due to no cuts 
and no scores, because blades are specially ground 
with blunted points. © 


LESS SCRAP — MORE FAT MONEY 


You get closer to the hide without damaging it which 
leaves more fat on the carcass instead of on the hide. 


FAST — EASY — SAFE DEHIDING 


By either skilled or unskilled butchers. 


MORE MAN-HOUR PRODUCTION 


Speed and reduced operator fatigue means greater 
man-hour production. 


PAYS FOR ITSELF 


Earnings on your more valuable hides and heavier 


carcasses soon more than pay the cost of the Jarvis 
dehider. 






FASTEST OPERATING BLADES 


HIDER ON THE MARKET 


HTWEIGHT ALUMINUM PIECE 






Constant, easy motion of 
) cutting head floats hide 
off even formerly tough areas. 


Unlike conventional knife, 
. dehider cuts gently both 


par cena welt 9 stones I FREE rit uNiT AVAILABLE SEND COUPON NOW 


ABE eee) com My Stossel OS CN SE ST CRN ST So eR 


JARVIS CORPORATION—GUILFORD, CONN. | 
0 Ship a FREE trial unit [J Send catalog 
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food processing industry by Oakite 
Products, Inc., New York City. 


Pallet Handling Equipment (NL 
1199): A handy digest size booklet 
describing pallets and their uses has 
been published by Raymond Cor- 
poration, Greene, N. Y. Titled “ABC 
of Pallet Handling,” the literature 
illustrates different types of pallets 
and explains their uses. The advan- 
tages of wood and metal units are 
listed and specifications given. 


Bench Scales (NL 1234): Heavy 
duty platform-type bench scales for 
general purpose industrial weighing 
are discussed in a new bulletin of- 
fered by the Exact Weight Scale Co., 
Columbus, O. Scales with capacities 
from 50 to 300 lbs. are listed, with 
graduations varying from 1 to 8 oz. 


Printing of Polyethylene (NL 
1077): U.S. Industrial Chemicals Co., 
New York City, has released a 
booklet containing basic information 
pertaining to printing on polyethy- 
lene. Featured are sections on prop- 
er treatment of the film, known 
printing methods, printing inks and 
field test methods. 


Weight Brander (NL 1139): To 
help cut that bottleneck at the end 
of the production line is the pur- 
pose of a two-page bulletin which 
gives detailed information, complete 
with picture and conveyor line dia- 
gram, of the weight brander scale 
manufactured by Wilson Automa- 
tion Co. 


Meat Tying Machines (NL 1232): 
B. H. Bunn Co., Chicago, has pub- 
lished a four-page illustrated circu- 
lar on its line of meat and package 
tying equipment. The machines beat 
hand tying six to one, the manufac- 
turer claims. 


Treating Industrial Water (NL 
1181): “Instrumentation for Treat- 
ment of Industrial Water” is the title 
of a new 28-page booklet recently 
published by the Minneapolis-Hon- 
eywell Regulator Co. The literature 
describes typical water treating 
systems used in the processing in- 
dustries, along with application of 
various instruments for efficient 
and economical operation. The num- 
ber of the booklet is B96-2. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only (1-14-61). 
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1232): equipment design—"Clean-line” construction. 
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‘tens Your meat and product handling problems.can 
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usually be solved by stock items from the St. John 

(NL 
Treat- “line”. These include wood, all type metals and plastics. 


e title 
— ig St. John craftsmanship is familiar with them all. 


rature 
eating 
1s “I You can save money using St. John “Clean-line” 
ion Oo 
ficient ; : 
num- standard or custom built equipment in your plant. 


oe Write, wire or phone for information. 


vy Trade 
visioner, 





_— ST. JOHN & COMPANY 
6800 S. DAMEN AVE., CHICAGO 36, ILLINOIS Se, 
ospect 8-4200 
PRosp as 


2 
da>>ececee 


Stainless” 
ovccccee od 


THE NATIONAL PROVISIONER, JANUARY 14, 1961 55 











Flashes on 
suppliers 


VISKING CO.: J. D. KeEnnepy, 
formerly assistant to A. H. KrueceEr, 
purchasing agent, has been placed 
in charge of purchasing operations 
for this Union Carbide Co. division. 
Krueger will continue as consultant. 


CONTAINER CORPORATION 
OF AMERICA: Appointment of Er- 
vin F. Bicktey to general manager 
of all national account sales for the 
folding carton division has been re- 
ported by Henry G. Van DER Ez, 
vice president of the company’s fold- 
ing carton operation. 


MEAT INDUSTRY SUPPLIERS, 
INC.: Dan Fiynn has been named 
sales manager of this Northfield, II1., 
meat equipment supplier. 


EASTMAN CHEMICAL PROD- 
UCTS, INC.: Recent changes in the 
organizational structure of this divi- 
sion of Eastman Kodak Co., as re- 
ported by Dr. J. E. Macorrin, vice 
president, and J. H. Sanpers, sales 
manager, saw Rosert H. Cannon, 
JR., appointed assistant sales manager 
in charge of field sales, Grorce J. 
TAYLOR named eastern regional sales 
manager and W. C. Cooke named 





district sales manager of the Phila- 
delphia office. 


CARTER PRODUCTS CO.: Ap- 
pointment of Miss THeLma L. Wat- 
SON as executive vice president and 
treasurer of this supplier was 
recently announced by ANDREW G. 
CarTER, president. 


DOBECKMUN: Appointment of 
Ronatp B. Lewis to the staff of the 
advertising department of this Cleve- 
land division of the Dow Chemical 
Co. has been announced by R. A. 
HickaNn, manager of market plan- 
ning for the division. 


AMERICAN VISCOSE CORP.: 
Wirtram C. DIESINGER, Jr. has 
joined the market development de- 
partment of this company’s film di- 
vision, according to James A. Hou_e, 
manager of market development. He 
succeeds Rosert Barroot, who re- 
signed. Joun H. Apams was named 
technical sales representative for 
Avisco cellophane, according to 
RicHarD REYNOLDS, general sales 
manager of the film division. 


AMERICAN CAN CO.: KENNETH 
W. BRIGHTON, vice president in 
charge of research and development 
of the Canco division, has established 
four divisions in his department. The 
research division will be located at 


Barrington, Ill., with Dr. Orvar R. 
ALEXANDER as director. Technical 
services will be in Maywood, IIL, 
with Donatp W. RIESTER as general 
manager and RicHarp R. HartTweELt, 
his assistant. Donatp J. WESSELOo 
was appointed manager of the cen- 
tral laboratory technical service di- 
vision. The new products division 
will continue to be located in New 
York City, with Atpen J. ScHNEI- 
DER as general manager. 


INTERNATIONAL HARVESTER 
CO.: Appointment of Rosert E, 
Scorr as truck fleet sales manager 
for the motor truck division of this 
firm has been announced by DUANE 
F. Kuntz, division sales manager. 


CYANAMID INTERNATIONAL: 
Appointment of Dr. JammE Ocampo 
as technical representative for the 
general chemicals department of this 
division of American Cyanamid Co. 
was recently announced by E. G. 
HEsSE, managing director. 


HILLS-McCANNA CO.: Addi- 
tion of two new men to this firm’s 
field sales staff has been an- 
nounced by Ricuarp I. ALLEN, vice 
president. R. D. Brown has been 
named western regional manager, 
with offices in Pasadena, and WIL- 
LIAM Loomis, sales engineer, with of- 
fices in San Leandro, Cal. 
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PACKAGING MACHINERY 
AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the ‘YELLOW PAGES”’ 


of the Meat Industry ... 


Catalog 
Section K— 


Classified 





23 pages of manufacturers’ 
product information 


beginning page 89, every 
known supplier of 180 separate 
items, over 2,300 listings 


Use the GUIDE regularly— 
for all your needs .. . 


3} The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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VEAL - LAMB | 
ALL BEEF FRANKFURTERS 
Complete line of SAUSAGE AND SMOKED MEAT 


WEST VIRGINIA SMOKED 
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HYGRADE FOOD PRODUCTS CORP. 
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Of course you know that impure salt causes loss of expensive 
phosphates because of the interaction of calcium and magnesium 
with the phosphates. But did you realize that your losses may 
amount to thousands of dollars a year? 

Morton ‘999" Salt will cut those losses. Morton ‘999’ is entirely 
free from calcium and magnesium compounds, and therefore 
often offers sizable savings on pickling costs. What's more, it 
solves the problem of cloudy pickle—gives you a crystal-clear 
pickle even when used with those phosphates which turn ordi- 
nary pickle cloudy. This high-purity pickle brine eliminates 
clogged pumping needles and filters, slimy pickle tanks and 
other ‘‘cloudy pickle’’ problems. 

Morton ‘999’ Salt assures you a more uniform cure of better 
flavor. In bag or bulk, the high quality never varies. It's always 
99.9% pure sodium chloride, exceptionally low in copper and iron. 
Send for complete information today! 
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_— PHOSPHATE LOSS WITH MORTON ‘999’ SALT 





SEND FOR COMPLETE INFORMATION TODAY 


OD Please send me a free copy of your booklet about 
Morton ‘999’ Salt. | would like a Morton Food Tech- 
nologist to contact me about 0 reducing pickling 
costs; 0 eliminating cloudy pickle. 


Name. 
Title. 








Company. 


Address 
State 


City. 
Dept. NP-1, 110 N. Wacker Drive, Chicago 6, Ill. ” , ) 
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FOR EVERY TASTE 


For every taste preference in every variety 
of spiced meat — there’s a Griffith flavor formula! 


Ground, dry soluble, or liquid—in unit packages. 


THE GRIFFITH LABORATORIES, INC. 
CHICAGO 9, 1415 W. 37th Street 


UNION, N. J., 855 Rahway Avenue 
LOS ANGELES 58, 4900 Gifford Avenue 








Appointees to 17 Committees 


Are Announced by Purveyors 
Chairmen and members for 17 
committees of the National Associa- 
tion of Hotel and 
Restaurant Meat 
Purveyors, Chi- 
cago, were ap- 
pointed recently 
by BENJAMIN 
Finn, Benjamin 
Finn, Inc., Bos- 
ton, president of 
the NAHRMP. 
The committees 
and their respec- 
tive chairmen for 
™the current year are as follows: 
Economic survey committee, C. V. 
OtmsTEaD, Armour and Company, 
Chicago; regional vice presidents 
committee, Howarp H. Hess, Will 
Docter Meat Co., St. Louis; account- 
ing, Ropert KE. SmitH, Anderson- 
Smith, Inc., Detroit; 19th annual 
meeting hospitality committee, 


C. V. OLMSTEAD 


Grorce J. SHENSON, H. Shenson 


J. F. MADINE SAM STEIN 


Meat Co., San Francisco; poultry, 
NaTHAN SCHWEITZER, JR., Nathan 
Schweitzer & Co., Inc., New York 
City; code of ethics and fair trade, 
JosepH F. Mapine, George Schaefer 
& Sons, Inc., New York City. 
Evaluation committee, MELVIN 
Satomon, Allen Brothers, Inc., Chi- 
cago; scholarship award commit- 
tee, Peter H. PETERSEN, Petersen 


The Meat Trail... 





NATIONAL SAFETY Council's executive committee, meat packers division, meets 
in Chicago to start preliminary planning for 1961 program of National Safety 
Congress. Shown at conference are (1. to r.): William Nerviani, International 
Shoe Co., St. Louis; Marshall Petersen, National Safety Council, Chicago; 
Clare Broman, Eagle Ottawa Leather Co., Grand Haven, Mich.; Howard 
Rebholz, The Rath Packing Co., Waterloo, la.; Gordon Albers, Geo. A. Hor- 
mel & Co., Austin, Minn.; Richmond Unwin, Reliable Packing Co., Chicago; 
Donald MacKenzie, American Meat Institute, Chicago; Dr. Tracy Barber, Geo. 
A. Hormel & Co.; John Thurman, Oscar Mayer & Co., Madison, Wis.; Dr. 
Sidney Brody, John Morrell & Co., Chicago; John Mohay, National Independ- 
ent Meat Packers Association, Washington, D.C.; Arthur Pearson, Swift & 
Company, Chicago; Norman Kirk, Canada Packers, Ltd., Toronto, and Martin 
Cernetisch, John Morrell & Co. Safeyt Congress is usually held in the fall. 





Owens, Inc., New York City; proc- 
essed meat, Witt1am Drxon, Rob- 
erts “Turkey Brand” Corned Meats, 
Inc., San Francisco; finance and 
budget, Melvin Salomon; portion 
control and packaging, ELLarD 
PFAELZER, JR., Pfaelzer Brothers, 
Chicago; annual meeting golf com- 
mittee, James T. SmitH, Ottman & 
Co., New York City. 

Meat cuts standardization com- 
mittee, George J. Shenson; fourth 
management workshop conference, 
Sam S. Stern, Grill Meats, Inc., 
Sandusky, O.; research and new 
products, E. W. (Lex) McGrartn, 





KEYS to new Renault 
car are handed Miss 
April Short (left) by 
John G. Marhoefer, 
vice president, Marhoe- 
fer Packing Co., Inc., 
Muncie, Ind., as Mrs. D. 
_Druding accepts $500 
check. Women were 
among winners in na- 
tional Flex-Vac vacuum 
_ packed lunch meat con- 
'test sponsored by 
Standard Packaging 
Corp. Over 100 meat 
packers who use Flex- 
Vac participated. 
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Cross Bros. Meat Packers, Inc., Phil- 
adelphia; automation and mechani- 
zation, AL Simon, Table Supply Meat 
Co., Omaha, and Washington com- 
mittee, Peter H. Petersen. 


PLANTS 


Butcher Packing Co., Coffeyville, 
Kan., recently broke ground for the 
addition of 250 new locker units. The 
four-year-old firm currently em- 
ploys about 20 persons. 


A fire at Menichetti Packing Co., 
Petersburg, IIl., caused damage esti- 
mated at about $60,000. The blaze, 
which started in the smokehouse, 
was discovered by Wim.1am MEN- 
ICHETTI, one of the firm’s owners. 


Plans for construction of a new 
plant near Kankakee, IIl., for pro- 
duction of edible fats and oils have 
been announced by Witt1am Woop 
Prince, president of Armour and 
Company, Chicago. There will be no 
rendering of meat fats in the Kan- 
kakee plant, which will replace the 
Armour refinery now operating in 
an old building on Racine ave. near 
43rd st. in Chicago. Cost of the Kan- 
kakee project will approximate $6,- 
500,000, Prince said. Construction is 
to begin next spring, with comple- 
tion scheduled for late in 1962. The 
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LARGE FAMILY, SMALL CAR and 3,500 miles of travel combined to make up 
delightful, though sometimes trying, trip for Wally Grogan (right) and family 
on tour of East Coast. Grogan is employed at Sioux Falls, $.D., plant of John 
Morrell & Co., Chicago. During 19-day vacation trip, family visited Niagara 
Falls, New York and other eastern cities, staying with relatives and in motels 
and seeing the various sights along the way in their Volkswagen micro-bus. 
The ten smiling Grogan children range in age from 10 months to 13 years. 





Armour president said that equip- 
ment in the new plant will permit 
more precise quality control, more 
flexibility in turning out specifica- 
tion shortenings and greater econ- 
omy of operation. 


Hartford Provision Co., Stamford, 
Conn., has purchased Connecticut 
Beef Co., Hartford, Conn. an- 
nounced Louis LortstTeEINn, president 
of Hartford Provision. As part of its 
expansion program, the firm has 
also installed $50,000 worth of new 
equipment at its New Britain, Conn., 
plant. Included in the new machinery 
is a stainless steel meat chipping 
machine, synchronized with a large 
sausage stuffing apparatus. Lotstein 
said the new equipment is one of 
only six such installations in the 
U.S. The firm, which produces Capi- 
tol Farms sausage, is operated as a 
family business by the six sons and 
one daughter of the late SAMUEL 
LotstTeEIN, who founded the parent 
firm in Stamford in 1917. The New 
Britain operation is one of two fed- 
erally inspected sausage plants in 
the state of Connecticut. 


JOBS 


Wm. Underwood Co., Watertown, 
Mass., has announced two new ap- 
pointments within its organization. 
THomas B. MrrcHett has_ been 
named field sales manager, accord- 
ing to James D. WELLS, vice presi- 
dent in charge of marketing. In his 
newly-created position, Mitchell, 
who joined Underwood in 1957 as 
eastern division sales manager, will 


60 





be responsible for the coordination 
of activities between the firm’s 
brokers and its divisional sales man- 
agers. In the second appointment 
JosEepH R. ToBIN was named indus- 
trial engineer, announced A. N. 
Stuart, production manager. Tobin 
goes to the Watertown meat canning 
firm from Bethlehem Steel Co., 
Quincy, Mass., where he had served 
for the past three years. 


The board of directors of J. S. 
Hoffman Company, Chicago, import- 
ers of cheese, 
sausage and 
canned meats, 
has elected HEr- 
BERT S. MANNING 
as president, suc- 
ceeding Harry I. 
HorrMaAN, who 
was named 
chairman of the 
board. Manning, 
who joined Hoff- 
man in 1959, was 
most recently executive vice presi- 
dent, a position he held for the past 
five years. He received both the 
bachelor’s and master’s degrees from 
the University of Chicago. The com- 
pany, now entering its 50th anniver- 
sary year, is planning an increased 
promotional campaign for 1961 in 
connection with the event. 


H. S. MANNING 


Swift & Company, Chicago, has 
announced several managerial ap- 
pointments in its sales organization. 
J. M. Duncan has been appointed 
manager of Swift’s sales unit at 
Staunton, Va., succeeding the late 
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R. O. Braptey. E. S. Coursey was ap- 
pointed manager of Swift’s sales unit 
at Athens, Ga., succeeding T. B. 
ANDREWS, who has been appointed 
manager at Johnson City, Tenn. Ep- 
WARD Rosson has been named man- 
ager of Swift’s sales unit at Potts- 
ville, Pa., succeeding R. M. McGrew; 
who has been appointed manager of 
the sales unit at Rochester, N. Y, 
C. H. Causey was named to the posi- 
tion of manager of Swift’s sub-stock 
unit, which is located in Daytona 
Beach, Fla. 


The appointment of UrsExLt W. Cox 
as sales manager of the Brazil, Ind, 
sales unit of Peter Eckrich & Sons, 
Inc., Fort Wayne, Ind., was an- 
nounced by Joun R. Norton, Indi- 
ana sales manager for the company, 
Cox, who joined Eckrich in 1957 as 
a salesman in the Ohio area, suc- 
ceeds JOSEPH QUINLAN, who has 
been promoted to assistant sales 
manager of the Indiana division. 


Ciray H. Wyatt has been named 
head hog buyer of the Corkan Hill 
& Co. plant at Baltimore, Md. Cork- 
an Hill is a division of Swift & Com- 
pany, Chicago. Wyatt, who succeeds 
the late Epwarp Levison, has been a 
hog buyer at East St. Louis, IIl., for 
the past seven years. 


TRAILMARKS 


JosEPH W. ARNOLD has resigned as 
vice president and secretary of The 
Schmidt Provision Co., Toledo, 0. 
His resignation became effective 
January 1. Arnold had been asso- 
ciated with the Toledo sausage man- 
ufacturing firm since 1932. He was 
guest of honor at a dinner held in 
the Toledo Club attended by man- 
agement personnel of the company at 
which Emit Scumipt, president, re- 








FEDERAL inspection has been roi 


to Allen Johnson Meat Co. of Fort 
Worth, Tex. Shown with brand new 
equipment is_company president Al- 
len Johnson, who has been in meat 
business for 32 years, four of which 
have been in the Fort Worth area. 
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viewed Arnold’s term of service 
with the firm. Arnold and his wife 
plan to move to Longmont, Colo., 
where they have intentions of op- 
erating a food business. 


The retirement of R. D. (Jack) 
Gower, longtime controller, vice 
president and director of Geo. A. 
Hormel & Co., Austin, Minn., be- 
came effective December 31. In De- 
cember, 1958, Gower relinquished 
the major portion of his responsi- 





R. D. GOWER 


E. H. LARSON 


bilities as company controller to E. 
H. Larson, then assistant controller, 
since named controller. Gower’s re- 
tirement now places full controller- 
ship in Larson’s hands. Gower joined 
Hormel at Austin in 1923 following 
his graduation from the School of 
Business Administration, University 
of Illinois. He was made assistant 
controller in 1924 and served as as- 
sistant secretary from 1938 to 1944; 


Gower was named controller in 
1944 and remained in that position 
until 1959. He served as a director 
of the firm from 1941 until Feb- 
ruary, 1960, when he resigned, an- 
nouncing his intention to retire as a 
vice president and director of the 
company at the year’s end. He has 
been succeeded as a director by 
James C. HorMet, grandson of the 
founder Grorce A. HORMEL. 


At its annual meeting of stock- 
holders, Laurents Packing Co., Inc., 
Fort Wayne, Ind., re-elected the 
following officers: ALBERT J. CRESS, 
president; JoHn L. SHINN, vice 
president and general manager; 
Epwarp J. Kane and MicuHaet K. 
STEPHAN, vice presidents, and 
JAMES J. HOULIHAN, treasurer. 


Marvin J. BLacKkport, president of 
Blackport Packing Co., Grand Rap- 
ids, Mich., has been elected president 
of the Greater Grand Rapids Cham- 
ber of Commerce for 1961. 


Water E. Wess, president of 
Webb & Co., Inc., Helena, Ark., 
meat packer, has been elected presi- 
dent of the Helena-West Helena 
Chamber of Commerce. 


Rosert L. ReEpFEARN, president of 
Redfern Sausage Co., Atlanta, Ga., 
has been elected to the Young Pres- 
idents’ Organization, an internation- 


al association of about 1,600 members 
who “have risen to the presidency 
of a sizable company while still in 
their 20s or 30s.” Activities of the 
organization, which is based in New 
York City, are designed to assist 
members in developing and improv- 
ing their personal, business and 
civic abilities. These include semi- 
nars at graduate business schools 
and an annual week-long “Univer- 
sity for Presidents.” 


Russe_L F. ScHOBER, manager of 
the general margarine department, 
Swift & Compa- 
ny, Chicago, has 
been elected 
chairman of the 
board of direc- 
tors of the Na- 
tional Associa- 
tion of Margarine 
Manufac- 
turers. As man- 
ager of Swift's 
general marga- 
rine department, 
Schober, a veteran of 23 years with 
the company, is responsible for the 
management of Swift margarine 
plants in Jersey City, Kansas City, 
Los Angeles, Fort Worth and Toron- 
to, Canada. Srert F. Rrempa, Wash- 
ington, D. C., was re-elected presi- 
dent and treasurer of the associa- 





R. F. SCHOBER 
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No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


i | COMPLETE, Ready for installation 


*4,225" 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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tion, and Rosert G. SPEARS, vice 
president, Lever Brothers, New York 
City, was re-elected secretary. 


DEATHS 


Leo W. ReEcnHTIEN, 63, assistant 
secretary-treasurer of Heil Packing 
Co., St. Louis, Mo., died recently. 
He had been with Heil Packing for 
the past 40 years. Surviving are his 
widow, Maris, a son and daughter. 


Henry A. Boye, 83, retired pro- 
vision weighmaster and inspector 
for the Board of Trade, Chicago, 
died January 7. He had retired in 
1957 after 40 years of service with 
the trade organization. Boyle is sur- 
vived by his wife, JEssIz, and a son. 


ApotpH H. KNopeEL, 68, president 
of H. Knodel Meat Market, whole- 
sale meat distributor in Syracuse, 
N. Y., passed away. Surviving is 
his widow, Harriet. 


Harvey Cooper, 74, retired master 
mechanic at the now-inoperative 
Chattanooga, Tenn., plant of Wilson 
& Co. Inc., Chicago, died recently. 
Cooper, who joined Wilson in 1920, 
had been master mechanic at the 
Chattanooga plant for 20 years until 
his retirement in 1951. 


Harry A. LiInnGren, 72, retired 
professor of animal husbandry at 






NEW YORK MEAT & Poultry Purveyors Association, Inc., held its 25th annual 
meeting in New York City. Officers and directors for 1961 are (seated, |. to r.): 


Benjamin Young, association counsel and secretary; P. H. Petersen of Petersen- { 


Owens, Inc.; second vice president, |. F. Schlosser, Knickerbocker Meats, Inc.; 
president, Richard M. Greenbaum, M. H. Greenbaum, Inc.; board chairman, 
Frederick C. Thomson, George Schaefer & Sons, Inc.; first vice president, D. E, 
Sperling, E. Joseph, Inc., and D. K. Buschbaum, Aaron Buschbaum Co., Inc. 
Standing: J. A. Ottman, Ottman & Co., Inc.; S$. Weintraub, Puritan Beef Co., 
Inc.; J. D. Chios, Jason D. Chios, Inc.; E. T. Jobbagy, Pacific Hotel Supply Co., 
Inc.; J. T. Smith, Ottman & Co., Inc.; A. Lowenstein, J. Lowenstein & Son, Inc., 
and Robert D. Petersen, Petersen-Owens, Inc. Group hosted restaurateurs. 





Oregon State College, passed away. 
He had been on the OSC staff for 42 
years and also served as secretary 
of both the Oregon Cattlemen’s As- 


sociation and the Western Oregon 
Livestock Association. Lindgren is 
survived by his widow, Etsir, three 
daughters and a sister. 
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M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


Chicago 7, Ill. 
Teletype 1823 


BONELESS BEEF 


Specialists 


1040 W. Randolph St. e 
Telephone MO 6-2540 





Suppliers of: 


BONELESS BEEF 
BEEF CUTS 
DRESSED BEEF 
PORK 

VARIETY MEATS 
° OFFAL 





CARLOAD LOTS OR LESS 
CHICAGO’S MOST MODERN BONING PLANT 
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Undisplayed: 
$5.00; 
tion 

worde, 


solid. Minimum 20 words, 
words, each. ‘*‘Posi- 
special rate; minimum 20 
additional words, 20¢c each. 


set 
itional 
Wanted,’ 

$3.50; 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address 
words. Headlines, 
vertisements, 75c 
$11.00 per inch. 


numbers 
extra. 
line. 
rates 


box 
75c 
per 
Contract 


or as 8 
Listing ad- 

Displayed, 
on request. 


CLASSIFIED ADVERTISING PAYABLE 


IN ADVANCE 
PLEASE REMIT WITH ORDER 





BUSINESS OPPORTUNITIES 


EQUIPMENT FOR SALE 





HOTEL & RESTAURANT SUPPLY CO. in Wash- 
ington, DC, with remodelled pant. Managership 
and/or partial or complete ownership available. 
Owner retiring. Excellent expansion potential 
in one of best meat markets in country. Box 
FS-16, NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N.Y. 





MISCELLANEOUS 





LEADING MEAT BROKERS 

AND/OR 
EXCLUSIVE DISTRIBUTORS 
Sought in various parts of the country by well- 
established packers in HOLLAND and YUGO- 
SLAVIA, specializing in outstanding quality, 
competitively priced line of CANNED HAMS, 


SHOULDER PICNICS, HAM ROLLS, CANADIAN 
BACON, ETC. 


Contact in confidence 
HERZ MEAT CORPORATION 
105 Hudson Street New York 13, N. Y. 
Telephone WOrth 6-2373 





WANTED — DISTRIBUTORSHIP 
AGGRESSIVE SOUTHWESTERN OHIO: Meat 
packer with chain store connections desires dis- 
tributorship of meat specialties or related food 
items. DW-22, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





WANTED OUTLET 


FOR A SUPPLY OF BONELESS OR CARCASS 
Cow OR BULLS. ALSO DRESSED CALVES. 
PLANT LOCATED IN SOUTHWEST. 

W-558, THE NATIONAL PROVISIONER 


15 WEST HURON CHICAGO 10, ILL. 





WANTED: Manufacturer to supply specialty steak 
items under U.S.D.A. inspection. Make replies 
informative. W-14, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N.Y. 





EASTERN BROKERS: Can add “Meat Specialty’ 

items. You make it, we can sell it. Give full 

details. W-15, THE NATIONAL PROVISIONER, 
@ 527 Madison Ave., New York 22, N.Y. 





PLANT FOR RENT 





COOLERS & FREEZERS 
All new construction, railroad siding, located 
heart of Bronx Westchester Market. Good for 
boning, processing, storage or provision plant. 
Rosam Refrigeration Co., 441 W. 13th St., N.Y.C. 
Oregon 5-3600. 





EQUIPMENT WANTED 





WANTED: Provision manufacturer in New Jersey 
area would like to purchase good used equip- 
ment, Linkers, stuffers, etc. EW-589, THE NA- 
ge he eta 527 Madison Ave., New 
0 


2 





EQUIPMENT FOR SALE 





FOR SALE— Allbright—500 Ton Crackling Press, 
Fair Condition, and Hydralic Pump, Good Con- 
dition, now operating. Is being replaced with 
expeller. Cheap. Green Hill, Inc., Elliston, Va. 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





1—Buffalo Stuffer +250 
2—Carrier Smokehouse 
3—Baby Boss Dehairing Machine 
4—Miscellaneous other items 
L. P. ILGEN ICE & COLD STORAGE 
LEWISBURG PENNSYLVANIA 





1—GROEN STAINLESS STEEL JACKETED KET- 
TLE, COMPLETE WITH AGITATOR, EXCEL- 
LENT CONDITION. 


1—ANCO #160—5 x 16 BLOOD DRIER, BOLTED 
HEADS, FOOTE BROS. GEAR REDUCER, EXCEL- 
LENT CONDITION. 


1—JONES-SUPERIOR #53 RIGHT-HAND BAND 
SAW, COMPLETELY RECONDITIONED. 


T. G. Koplock & Co., Inc., 201 Citizens Bldg., 
Canton, Ohio. 





ANDERSON EXPELLERS 

All Models, Rebuilt, Guaranteed 

* * 
We Lease Expellers 

PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





1—Mitts & Merrill Hog 15 CE (used), new hous- 
ing, new roller bearings. LONG ISLAND SOAP 
COMPANY, 37 Bridgewater Street, Brooklyn 22, 
N. Y. Telephone EVergreen 8-0424 





FOR SALE: French Oil Co. type 2-S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 
tion, 1404 N. 6th St., Philadelphia 22, Pa. 





PLANTS FOR SALE 


MEAT PACKING HOUSE: New, complete and in 
operation. Slaughter plant, chill and holding 
rooms, smoke house, kitchen, cutting and sales 
room, deep freeze and storage room. 450 locker 
room. Conveyor system. Must sell due to auto- 
mobile accident. WILLIAM E. CUNNINGHAM, 
R.R. No. 4, MYERSDALE, Pennsylvania. 








Branch house now operating at Macon, Ga. 
24M sq ft including 20x50x10 zero freezer; 15x40- 
x10 blast freezer; enclosed loading dock, kold 
hold truck stations; suitable for portion control 
and restaurant business; two 6x6 compressors; 
flooded system; 15 ton evaporating condensor; air 
conditioned offices. 

MEDDIN PACKING COMPANY 
BOX 857 SAVANNAH, GA. 





COMPLETE — MODERN PACKING PLANT 
Located in southern part of Indiana. Good live- 
stock producing area, operating own stock yards. 
Capacity 200 cattle, 1200 hogs, 1400 calves per 
week. More if desired. Has sausage kitchen, lard 
room, rendering room, curing cellars. Large ar- 
tificial ice plant—only one in this territory. Do- 
ing $6,000,000 business per year. Must be seen 
to be appreciated. FS-23, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SMALL MODERN PLANT: Complete slaughtering, 

and pr New York 
state. Illness forces quick sale. FS-17, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 








York 22, N.Y. 
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BARLIANTS 


WEEKLY SPECIALS 








NOW IN PROGRESS! ! 
Complete Plant Liquidation Sale 
LUER BROS. PACKING CO. 
ALTON, ILLINOIS 
The following is a listing of the many fine 
items which are available. Our representa- 
tive is on the premises at Alton, Illinois. 














sm ng iho (side Finger) 46” long 2’ c-c 
fingers, 5 HP. $400.00 
A-3030—VISCERA "INSPECTION TABLE: Anco, stain- 
less steel, 9 pans up 30” x 30”, opening for head 
inspection, w/platforms | 450.00 
A-3037—RAIL SCALE: Howe beige w/chaet 


270, 4’2” rail, deep pattern, 10004 d ee 
Oe OG 2 io st... Shad eee $400.00 
A-3068—CONVEYOR TABLE: w/Belly Roller, galv., 


25’ long, 40” wide, 4’ high, 6” x 32” slats, w/plat- 
form, motor & drive , 150.00 
A- 3058—TRACK SCALE: Howe mdl. 77, 10004 dial, 2- 
beams 200%, deep pattern, 4’2” rall_____- $350.00 
A-3064—BAND SAW: Jones-Superier 20’, w/stainless 
steel stationary table, 2 HP. mtr. $200.00 
A-3066—HAM MARKER SAW: Best & Donovan, 8” 
dia. blade, '/, HP. 110 volt, | ph. 60 cycle - -$150 00 
A-3090—FLOOR SCALE: Howe Weightograph, — 
dial, 500% beam, chart 270 - $32 
A-3103—BAND SAW: Biro mal. B.B., 
steel moving top. left hand, |'/, H 
A-3130—LOAF OVEN: Advance #335, gas iret, 
w/5-shelves 5° long x 22” wide — -_---- 
A-3137—FLOOR SCALE: Toledo, 750# x it grad. 
w/2-beams 500% & 200+. w/platform _..-$500 
A- ee aa Globe 1000, vacuum hes, air i 
Alsat STUERERS: (2) Boss 500# cap. ea. " 050.00 
A-3154—STUFFER: Buffalo 300% cap $700.00 
A-3156—CASING APPLIER: Buffalo - 
A-3219—SMOKEHOUSE: Atmos cabinet type, galv., 
156” x 98” x 13’6” hiah, 4-sets doors, 9%” to top 


is. shai 
P. -$700.00 


of Lear Iron Fireman Smoke Generator, Powers 

CO ic sca ie Sas et cece ten 
A3110—BACON PRESS: Dohm & Nelke Jr. 

5 HP. moto ,650.00 


A-3262-SHELL ~& TUBE CONDENSORS: 2) "York, 
36” dia. x 18’ hiah . $400 00 
A-3275—BOILER: (Steam Generator) aoaeu “400 HP. 
Vogt combination gas & oil, package type, 20,000 
Ibs. per hr., w/Peabody auto. controls, 125 ‘PSI 
operating 2508 ft. heating surface recently i: 
stalled 
A-3282—COOKER: gol (Blood) 5” x 12’, ‘iat head, 


chain drive 30 “ 

A-3287—COOKER: Anco 5 x 10’, flat — wa 
#2 drive 70 HP mr. 

A-3293—LIVESTOCK SCALE: Howe 50007 diel er 
Mechno Print mdl. CD47, 8’ wide x 14’ long plat 
form. wood deck. excellent cond. _______ $450 00 

rey = FORMER: Peters Mage oy 


ad pe a > ae Ras on 

A-3509--SAUSAGE MEAT eee (33) -, re 
x 28” x 18% deep. 4-RTRB wheels _____ 

A- 3514—UTILITY BOX TRUCKS: (33) aalv., “so” “pe 


x 78” wide x 18” deep. 3-RTRB wheels __ea. 00 
A-3516—SAUSAGE MEAT TRUCKS: (26) 48” ee 


x 14” deep, 20” OAH, RTRB wheels __ea. 
a ar ag "TRUCKS: (12) galv., 62” long, 

2” wide. 18” deen. balanced type. _ea 00 
A320 HAM MOLDS: (25) Anco #0-A, —- 


steel, 5!” x 11” $8 00 
A-3705—HAM MOLDS: (32). Anco. #0-C Sse en. $8 00 


A-3203—HAM MOLDS: (42) Globe #11, w/ratchet 
CON 8 ee erg er 
A-3363—UNIT “COOLERS: (3) York mdl. IWV-7A, 


direct expansion ammonia, brine — inc. 
motors. valves & fittings ____ 
ae WASHER: Boss V-type, ie Awl w/l 


A-3114—FLOOR SCALE: Toledo. 500% x I# me. * 
& 400 


beams !00+ 46” x 36” platform __$395 00 
A-3138—BENCH SCALE: Toledo style 8SIA, me 
dial x '4# grad. w/20H# beam ______ 
A-3161—TRACK SCALE: ag’ 2200 cap., o00st 


x I# dial, nt aga 1000+ & 


2004, shallow pat- 
tern, w/4’' rail $395.00 





All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLANT & ©. 
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CLASSIFIED ADVERTISING 





[Continued from page 63] 





POSITION WANTED 


TOP FLIGHT 
PROVISION SALESMANAGER 
EXCELLENT: Chain store contacts. Now active. 
Creative and a strong personal salesman. Would 
like to become associated with “QUALITY” — 





HELP WANTED 


HELP WANTED 





RESEARCH KITCHEN 
PRODUCT DEVELOPMENT 
Leading national supplier of basic ingredients to 
the Food industry has excellent opportunity in 
its Research and Product Development kitchen. 





essor, eastern seaboard, government i ted 
with Flexvac equipment. Capital available for in 
vestment. Reply to Box W-1, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 22, 
N. Y. 





SAUSAGE MAKER, GERMAN: Age 28, 5 years in 
U.S.A., Fleischermeister, 11 years’ experience. 
Comes from family in the meat business since 
1728. Would like to sell seasonings, casings or 
meat machinery etc. Is able to demonstrate and 
assist in all professional questions. Prefer to 
work in southern states. W-2, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





GENERAL OR PLANT MANAGER: Age 44. 17 
years’ experience. Industrial engineering, plant 
management, cost control, good profit record. 
Presently employed. South or southwest pre- 
ferred. Wi!! consider Latin American assignment. 
W-3, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN: Expert in making any kind 
of sausage, domestic or foreign, wants to re- 
locate. Newest methods. Guarantee results. Can 
furnish excellent references. Write to Box W-18, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





HOG BUYER: 20 years’ experience on central 
market as packer and order buyer. References. 
W-4, THE NATIONAL PROVISIONER, 15 
Huron St., Chicago 10, Ill. 


The y is located in Chicago. The appli- 
cant should have 10 years experience in meat 
di curing, smoking, 








BEEF MAN: Wholesale meat y in Chicago 
area needs a beef man familiar with cutting, 
fabrication, sales and production. This is a per. 
manent opportunity for the right man. Plea: 
forward your qualifications to Box W-20, TH 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. Strictly confidential. 





manufacturing, and related meat areas. Should 
have enough supervisory and organizing experi- 
ence to direct Research and Development activi- 
ties. Should be creative and research minded. 
Excellent salary for the man with the proper 
qualifications. Reply in detail stating experience 
and salary required. 
W-576, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 





QUALITY CONTROL MANAGER 
MUST BE ABLE TO: Establish and organize 
statistical quality control department for a full 
line midwestern independent, doing $70,000,000 
annual sales. Must be well versed in sausage, 
sliced bacon and canning. Give complete resume 
in detail in confidence. 
W-19, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 





PERSONNEL ASSISTANT: Attractive opening for 
young man as assistant Personnel Manager with 
progressive midwestern packer. Desire strong 
background in foremen’s training and general 
personnel to serve as second man in personnel 
and industrial relations operations for 4,000-em- 
ployee firm. Degree in personnel or commerce 
desired plus 3 years’ experience. Excellent op- 
portunity with good salary and full fringe ben- 
efits. Submit complete resume with references 
and photo. Personal interviews will be arranged 
for selected applicants. Outstanding and perma- 





HELP WANTED 


AAA — #1 — OPPORTUNITY 
TECHNICAL CONSULTANTS FOR 
LATIN-AMERICAN ASSIGNMENTS 


CHALLENGING OPPORTUNITY: With top com- 
pany for capable men with minimum of 5 years’ 
general packinghouse experience—emphasis on 
supervision, methods and quality control. 
Knowledge of Spanish desirable, but not neces- 
sary. 

Term and conditions of employment are liberal 
and open, depending on qualifications. Opportun- 
ities for permanent career positions or short term 
assignments. 

Send complete resume of technical qualifications, 
earnings record and availability for prompt in- 
terview to 





Box W-563, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





BEEF MANAGER 


GROWING MID-WEST FULL LINE PACKER has 
opportunity for strong manager to take full re- 
sponsibility for profitable. beef operations, in- 
cluding procurement, cooler and sales. Excellent 
salary and relocation expenses. Write us briefly 
in strict confidence. Box W-5, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





nent spot for an able and aggressive man. W-7, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





CATTLE BUYER 
WANTED by Packing House in Central States 
The man we want must have proven skill in 
evaluating cattle and negotiating purchases in 
various markes. Apply by resume in confidence. 
W-6, THE NATIONAL PROVISIONER, 15 W. 
Huron S., Chicago 10, Ill. 





SALESMAN WANTED: Leading packinghouse 
equipment manufacturer, established national 
reputation and full line, has excellent oppor- 
tunity for man with background in meat plant 
operations or engineering, as sales representa- 
tive in four-state midwest territory, Omaha head- 
quarters. Permanent. Salary plus commission and 
expenses. All applications confidential. THE 
GLOBE COMPANY, 4000 S. Princeton Ave., Chi- 
cago 9, Ill. 





DISTRICT SALES MANAGER: Leading regional, 
full line packer, located in southwest, needs am- 
bitious, hard-working, experienced and success- 
ful salesman or supervisor. Can offer above aver- 








WANTED—Qualified man ded to take over 
active t of d meat plant. Must 
be experienced in buying, selling and general 
management of the canned meat business. This 
is an excellent opportunity for the right man. 
State qualifications in first letter. Replies held 
in strict confidence. Box W-600, The National 
Provisioner, Inc., 15 W. Huron St., Chicago 10, Il, 








CANNED MEAT BROKER WANTED 
MEDIUM SIZED PACKER: With national dis. 
tribution of canned hams, seeks representation 
on brokerage basis for Philadelphia. Must have 
chain store and wholesale meat jobber contacts, 
W-24, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MAN: High school graduate, to begin training 
for supervisory work in our plant. This is 
excellent opportunity with advancement for the 
right individual. Please reply in own handwriting. 
Box W-21, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





OPENING FOR A MAN: To travel, purchase 
horse meat in Argentine, South America. Also 
sell salt cured horse meat in Europe. Permanent 
position. Excellent salary. Confidential. Write 
Mr. Burton Hill, c/o The Hill Packing Company, 
Topeka, Kansas. 





SAUSAGE MAKER: New York area. Must be 
qualified and experienced. Must also have good 
references. Apply to Box W-595, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
22, N. Y 





MISCELLANEOUS 





USDA—GOVERNMENT PROBLEMS? 
WE EXPEDITE LABELS (8 hour service) 


Plans, Construction, Inspection, FDA, Sales 
Matters. We supply FASTEST GO 
MARKET ormation. Low cost: Monthly, 
hourly, per item. 

JAMES V. HURSON 


609 Albee Bidg., 
Washington, 5, D. C. 


1426 G. Street., N. W. 
Telephone REpublic 7-4122 


HOG + CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 








age prospect. Capable of selling chains and su- 
pervising salesmen. W-10, THE NATIONAL PRO- 


sAmI Ss. SUENDSEN” 


VISIONER, 15 W. Huron St., Chicago 10, Il. | 407 SO. DEARBORN ST., CHICAGO 5, ILL, 











™ —— 






LEADING PACKERS specify: AJIR-O-CHECK 


The casing valve with the 
internal fulcrum lever 







Send Operator holds 
casing on nozzle and 
Bulletin controls flow with same hand 


(came ADDRESS 
LIBRCO PHILA. 


LINCOLN BROKERAGE COMPANY 


312 CALLOWHILL STREET 


WAlnut 2-0478 a 
Teletype PH 1140 


PHILADELPHIA 23, PA. 





SAM ROMM 





W. E. (Wally) Farrow 
Earl Martin 





AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 








HOG BUYERS EXCLUSIVELY 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, 
Telephone: MElrose 7-5481 





< LEN SILVERSTEIN 


For Repr 


in ‘e Valley, U.S.A. 


Packing House Representatives 
Imports & Exports 


y 











Tom Huheey 


Ind. MU 1-4334 














Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Excellent Truck & Rail’ Service 


Livestock Exchange Bidg. 
Cincinnati 25, Ohio 








64 








THE NATIONAL PROVISIONER, JANUARY 14, 1961 











je 63] 


——-— 
—_—__. 
n Chicago 
L cutting, 
is a per. 
n. Plea; 
-20, TH 
uron St., 





ake over 
ant. Must 
i general 
1ess. This 
ight man. 
slies held 
National 
igo 10, Il, 





ED 

ional dis. 
esentation 
Must have 
* contacts, 
R, 15 W. 





1 training 


‘his is en] 
nt for the 


ndwriting. 
ONER, 15 





purchase 
rica. Also 
Permanent 
jal. Write 
Company, 





Must be 
have good 
[ATIONAL 
New York 








MS? 
ervice) 
A, Sales 
ERNMENT 
Monthly, 


et., N. W. 
lic 7-4122 


SHEEP 


er 


H 1140 


23, PA. 


ntatives 


— 


ST EanaEnaenaeee 


gat sas ANTOt PRODUCTION Y VY 


0 5, ILL System. Write today for 


—~ | information on the ANCO Lo W E R co S$ T S * @ ® 
2.0478 


14, 1961 








a» No. 1073 


HYDRAULIC “SS 
LIFT PLATFORMS: 














































These platforms are espe- 


Cattle Rail System. 











These platforms are designed to eliminate stooping, reduce fatigue and increase efficiency. 
They are easy to install and require small space. They facilitate carcass dressing, splitting 
and shrouding . . . choice of instantly responding foot pedal or hand bar controls for raising, 
lowering or deggie Lowering speed of platform can be pre-set to meet conditions and is 
readily adjustable. Furnished with or without saw — bracket. Operator's platform 
is aluminum oxide abrasive non-skid surfaced ... is available in various sizes to suit 
requirements . . . Self-contained hydraulic seni: unit requires only a power connection 


for the | H.P., 1800 R.P.M. motor. 


THE ALLBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRON CORPORATION 


5323 S. WESTERN BLYD., CHICAGO 9, ILLINOIS 

















| BODIES bu 


HACKNEY 


Hackney offers three serig 
of Refrigerator Meat Bodie 
to meet various route requi 
ments. Illustrated is the D 
luxe “C” Series with mode 
style and real utility. Yo 
meat travels safely in style i 
this Hackney body. 





























More and more firms are doing business on 
a sound basis with Hackney. It saves them money 
from the day the order is placed until the body is 
retired from service. 


There’s no secret why Hackney can afford 
this increased business. Over a hundred years 
of sound business management has built Hack- 
ney into a financially sound and modern com- 
pany. It gladly accepts orders from reliable firms 











for one, or several hundred bodies. Capital ex- 
penditures are not necessary until the Hackney 
Bodies are accepted. And those bodies are manu- 
factured to last for many carefree years. 


Hackney has the capacity to add you as a 
customer. It is proud of the strength manage- 
ment has built into its company. You'll be proud 
of your Hackney Bodies. 


Now is a Good Time to Order Your Hackney Bodies 


HACKNEY BROS. 


Box 856, Wilson, N. C.— Phone 237-0105 


BODY CO. 








